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Weights and Measures. 



Four tablespoons, 

One quart of sifted flour, - 

Two cupfuls of butter, 

One generous pint of liquid, 



One half gill. 

\ - One pound. 

One pound. 

One pound. 



Two cupfuls of granulated sugar. One pound. 
Two heaping cupfuls of powdered sugar, One pound. 
One pint of finely chopped meat. One pound. 

Ten eggs, . - - , One pound. 

The cup used holds half a pint. 
A bit of butter size of an egg, Two ounces. 

A common-sized tumbler, - One half pint. 
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BREAD, ROLLS AND MUFFINS. 



1 



WHITE BBEAD. 

Two quarts of flour before sifting, one tea- 
spoonful of salt, one tablespoonful of sugar, one cup 
of yeast, X one large tablespoonful of lard or butter. 
Mix well together, then add one pint of warm milk, 
or water after it has boiled. Knead well and chop, 
then knead again and let it rise in a warm place 
over night. .In the morning knead again a few 
minutes using no flour, put it into the baking pan 
and let rise, then bake. 

QBAHAM BBEAD. 

One quart graham flour, one quart flour, one 
half cup molasses, one cup yeast, salt, mix soft like 
gingerbread, let rise over night, stir well in the 
morning, and bake one hour or more. 

GLUTEN FLOUB BREAD. 

One quart gluten flour, one cup Franklin flour, 
one half yeast cake. Mix with warm water a little 
salt and shortening. Make as you would graham 
bread. 

ENTIRE WHEAT BREAD. 

Scald two cups milk, add one fourth cup sugar, 
one teaspoon salt, cool, dissolve one half yeast cake 
in one half cup luke warm water. Add to cooled 
mixture with four and two thirds cups entire wheat 
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flour. Beat well, cover, and let rise until double 
the bulk. Beat again and turn into bread pan, let 
rise again and bake forty-five minutes in moderate 
oven. Makes two loaves. 

STEAKED aBAHAK BBEAD. 

Two cups graham flour, two cups white flour, 
one teaspoon of salt, two teaspoons of soda dissolved 
in one cup ^ " -molasses. Two cups of cold water. 

BBOWN BBEAD. 

Three cups Indian meal, one and one half cups 
rye meal, two thirds cup graham or St. Louis flour, 
two thirds cup molasses, three cups milk, one tea- 
spoonful salt, one and one half teaspoon soda, one 
and one half cups boiling water (put in last). Steam 
four hours. 

BAKED BBOWN BBEAD. 

Four large coffee cups Indian meal, four of rye 
meal, one teacup of molasses, one teacup of sour 
milk, one and one half pints each of sweet milk 
and boiling water, mixed, two teaspoons soda, and 
one teaspoon salt. Bake four hours. 



SB HOUSE BOLLS. 

Two quarts flour. Rub in one teaspoonful of 
lard and a little salt. Into one pint of cold boiled 
milk put half a cup of yeast and two tablespoonfuls 
of sugar. Make a hole in the center of the flour, 
pour the liquid in, but do not stir it. Let it rise 
over night. In the morning knead it up and let it 
rise until noon. Roll thin, cut in rounds, fold to- 
gether with a bit of butter between. Rise again in 
the pans and bake. 
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aBAHAV BOLLS. 

One pint warm milk and water, one half cup 
yeast or one half yeast cake, one pint flour. Beat 
the mixture thoroughly, let it rise over night or 
from noon till night, then add one half cup sugar, 
one teaspoon salt, a scant teaspoon soda, and one 
pint graham flour. Beat well before adding gra- 
ham flour. Let rise in a warm place. Bake in 
gem pans. -' "^ -o 

DIXIB BISOniT. 

Three pints of sifted flour, two eggs, one table- 
spoonful sugar, three of butter, two cups of milk, 
one third cake of compressed yeast dissolved in one 
half cup of water. Scald milk and let cool. Mix 
at eleven in summer, at nine in winter. Rub dough 
over with a little lard, cover, and after it is risen do 
not knead, but roll out one half inch thick and cut 
out with two sizes of cutters, putting smaller on top 
with a little butter between, cover, and let rise an 
hour. Quick oven ; bake twenty minutes. 
BisoniT. 

One quart of flour, three teaspoonfuls baking 
powder sifted with the flour, one large tablespoonful 
of butter, one teaspoonful of salt, one pint of milk. 
Mix with a knife very soft, then turn on a well 
floured board, roll out, and bake quickly. 

HOT OBOSS BUNS. 

Three cups sweet milk, one cup of yeast, flour 
to make thick batter. Let this sponge rise over 
night. In the morning add one cup sugar, one 
half cup butter, melted, one half nutmeg, one salt- 
spoonful salt. Knead like biscuit, not too stiff, set 
to rise five hours then work in two or three hand- 
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fuls of currants, washed and dredged with flour, 
mold in round balls set closely in pan and let rise 
an hour, rub over while hot with beaten egg and 
sugar or milk and molasses before baking. 

OOBN OAKS. 

Two heaping cups Indian meal, one of flour, 
three eggs, two and one half cups sweet milk, one 
tablespoon butter, two teaspoons baking powder. 
Beat the eggs separately and add the last thing. 
Bake one half hour. 

OOBN BREAD. 

One cup southern meal, one half cup pastry 
flour, one tablespoon sugar, one teaspoon salt, two 
teaspoons baking powder, sift well together, then 
add lard the size of an egg, well rubbed in, two 
eggs well beated, milk or water enough to make a 
thin batter, and bake in a hot oven one half hour. 
Have baking pan well greased. 

BANNOOK 

Scald two cups of R. I. meal with boiling water, 
about half wetting it, add a pint of milk, two eggs 
and a little salt. Best baked in deep earthen plates. 

BHODB ISLAND JOHNNT OAKES. 

One cup Indian meal, pinch of salt, butter size 
of a walnut, pour over enough boiling water to 
make stiff batter after being well stirred. Set for 
three or four minutes in dish of boiling water, then 
thin with sweet milk until the batter drops easily 
from the spoon. Put on hot buttered griddle in 
spoonfuls, and when brown turn over and brown on 
other side. Will make six good sized cakes. 
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PAN OAKEB. 

Three cups of Indian meal, one cup of rye, 
three tablespoonfuls of molasses, salt, one eggy mix 
with milk, part sour is better, half a teaspoonful of 
soda. Drop in hot lard. 

BTB BREAKFAST OAKES. 

Two cups of rye meal, one Half cup molasses, 
salt, one teaspoonful of soda in one and one half 
cups of sweet milk. Mix very soft. Bake at once 
in muffin rings. 

BLUEBBBBT MUFFINS. 

Two and one half cups of flour, one half cup 
sugar, one half teaspoon soda, one teaspoon cream 
tartar, one half teaspoon salt, one cup milk, one 
tablespoon melted butter, one cup blueberries. 

MUFFINS. 

Into one quart sifted flour mix one teaspoonful 
salt, a pint of sweet milk, two eggs beaten separately, 
the whites added last, scant half tea-cup melted 
butter, two teaspoonsfuls cream of tartar, one of 
soda; thin batter; bake quickly. 

MUFFINS (aUIOKLT MADB.) 

Butter size of an egg, one half cup sugar, two 
^ggs, one and a half cups milk, one pint flour, two 
heaping teaspoonfuls baking powder. 

GRAHAM MUFFINS. 

One egg, one tablespoonf ul of butter, one table- 
spoonful of sugar, one cup of milk, stir together, 
one teaspoonful of soda, two of cream of tartar, 
"graham flour to make a stiff batter. 
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SALLY LTTNV. 

One quart of flour, one generous pint of milk, 
two tablespoonfuls of sugar, two eggs, three table- 
spoonfuls of butter, one teaspoonful salt, half a cake 
compressed yeast. Have the milk luke warm, add 
melted butter, beaten eggs and the yeast dissolved 
in water. Pour gradually on the flour, beat into a 
smooth batter, add salt and sugar. Butter pans, 
pour in batter two inches thick, let rise two hours 
in warm place and bake half an hour. 

WAFFLES. 

One pint sifted flour, milk enough to make a 
thin batter (about two thirds of a pint), two eggs, 
beaten very light, a tablespoonful of melted butter 
and a little salt. Gradually mix the milk with the 
flour until there is a smooth paste, add salt, butter 
and eggs. Have wafiie irons about as hot as for 
griddle cakes, and grease well. Pour in enough of 
the batter to cover an iron, and put the other side 
down upon it. Brown and then turn over. Re- 
move and keep warm until more are cooked. 
Butter them (also sugar if liked) when taken from 
the irons. 

HOUINT OAKES. 

One coffee cup of hominy, boiled ; when cold, 
add two well beaten eggs, two thirds of a cup of 
milk, two cups of flour, with one teaspoonful cream 
of tartar, and half a teaspoonful of soda. Drop in 
hot lard. 

BIOE OB HOUINT aSIDDLK OAKES. 

To a pint of warm boiled hominy add a pint of 
milk or water and a pint of flour. Beat two eggs 
and stir into the batter with a little salt. 
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SOUR KILK aniDDLE OAKBS. 

One pint flour, one half teaspoonful salt, one 
teaspoonful soda, one scant pint sour milk or cream, 
two eggs well beaten. Sift the salt and soda into 
flour, add milk and beat well. Beat yolks and 
whites of eggs separately if you choose. 

FBBNOH TOAST. 

Stale bread (baker's) sliced, two eggs and a pint 
of milk beaten together. Dip the bread in this and 
lay it on a hot buttered griddle ; brown both sides 
and butter while hot. Covered with cream it will 
be still nicer. 

SANDWICHES. 

One smoked tongue chopped fine, a pint of 
weak vinegar, and a large tablespoonful of butter. 
Scald the vinegar and add butter and pour in the 
yolks of three well beaten eggs. Mustard and 
pepper to taste. Mix and spread. 



SOUPS. 



BOUIIiLON OB STOOK FOB SOUP. 

Five pounds of clear beef cut from the lower 
part of the round ; five quarts of cold water. Let 
boil slowly eight hours, skim carefully. When 
partly done add four whole cloves and pepper and 
salt. Strain through a cloth. When cold skim off 
the fat. 

OLEAB SOUP, WITH VEQBTABLBS. 

Beef soup bone, one quart of water to one pound 
bone. Let boil thoroughly, skim and then simmer 
from four to eight hours. Take out bone, strain 
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and set away to get cold. In the morning remove 
fat from stock, take one small turnip, four small 
onions, one carrot, and fry in butter until brown. 
To these add sprig of parsley, two or three blades 
of celery, one small leek. Tie all up loosely in a 
cloth. Let simmer four hours in a porcelain kettle. 
Season with pepper and salt, and add little tomato, 
about one and one half hours before serving. Add 
a little port wine just before serving, if you like. 

WHITB SOUP. 

One quart chicken or veal stock thickened with 
boiled sifted rice, seasoned with pepper, salt and 
celery salt. Add one cup of boiling cream or milk. 
When ready to serve beat the yolks of two eggs 
very light and pour the boiling soup on to them. 

The stock may be made before the time, and 
should be thick enough to jell, and entirely free 
from grease. 

TOMATO SOUP. MISS W. 

One quart of tomatoes, one and one half quarts 
cold water. After cooking add two heaping table- 
spoonfuls flour and one of butter rubbed together. 
Then pass through sieve. Return to stove, add 
three teaspoonfuls or more of sugar, a little salt. 
Put thin slices of lemon in tureen. Serve with 
croutons. 

TOMATO SOUP. 

Take two and one half quarts of soup stock 
well seasoned with salt and pepper. Thicken with 
three tablespoons of flour well mixed with a half 
cup of butter. Then add two quarts of tomatoes 
which have been boiled and strained through a 
sieve. Boil five minutes, then serve immediately. 
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MOCK BieaXTE SOUP. 

Stew one quart can of tomatoes; while the 
tomatoes are stewing put three pints of milk on to 
boil, setting the dish into another of hot water. 
When the milk comes to a boil stir in a tablespoon - 
full of flour which has been mixed with little cold 
milk. Boil ten minutes, then add butter size of an 
egg, salt and pepper to taste. Add a pinch of 
saleratus to the tomatoes and strain into the 
mixture. 

BLACK BEAN SOITP. 

A pint of black beans, soaked over night in 
three quarts of water. In the morning pour oflF 
this water, and add three quarts of fresh. Boil 
gently six hours. When done there should be one 
quart. Add a quart of stock, six whole cloves, six 
whole allspice, a small piece of mace, a small piece 
of cinnamon, stalk of celery, a bouquet of sweet 
herbs, also one good sized onion and one small slice 
each of turnip and carrot, all cut fine and fried in 
three tablespoonfuls of butter. Into the butter 
remaining in the pan put a spoonful of flour, and 
cook until brown. Add to soup, and simmer all 
together one hour. Season with salt and pepper, 
and rub through a fine sieve. Serve with slices of 
lemon and egg balls, the lemon to be put in the 
tureen with the soup. 

PEA SOITP. 

Soak one quart of split peas in a quart of 
water, over night. Add five quarts of water in 
morning and boil several hours with one half pound 
pork, a little onion, carrot and turnip, use celery if 
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it is to be had. Boil till peas are all dissolved. 
Salt freely and strain when ready for the table. 
Serve with toasted bread dice. 

PBA POD SOITP. 

Boil fresh pea pods in water with a small piece 
of salt pork one hour. Strain and add milk having 
about one half milk, thicken a very little with flour 
and boil a few minutes. Season with salt and pep- 
per. Butter may be used instead of pork. 

' POTATO SOUP. 

One quart boiling milk, six large potatoes, 
one stalk of celery, one small onion, one table- 
spoonful of butter, one cup of cream, yolks of two 
eggs. Put milk to boil with onion and celery. 
Peel and boil potatoes until well done, mash fine, 
add the milk aiid butter, pepper and salt to taste. 
Cream and eggs to be put in the tureen. Strain 
the soup, stir thoroughly and serve hot. 

OOBN SOUP. 

One pint of grated green corn, one quart of 
milk, one pint of hot water, one heaping table- 
spoonful of flour, two tablespoonfuls of butter, one 
slice of onion, salt and pepper to taste. Cook the 
corn in the water thirty minutes. Let the milk and 
onion come to a boil. Have the flour and butter 
mixed together, and add a few tablespoonfuls of 
the boiling milk. When perfectly smooth stir into 
the milk, and cook eight minutes. Take out the 
onion and add the corn. Season to taste, and serve. 

OBBAM OF LETTITOE SOUP. 

Cook half tablespoon onion in one rounding 
tablespoon of butter, add to heads of lettuce finely 
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cut, two tablespoons rice, two and one half cups 
stock, cook until rice is done, add one half cup 
cream, the yolk of one egg slightly beaten, a slight 
grating of nutmeg. Salt and pepper to taste. 

OELEBY SOUP. 

Cut three cups celery into half inch pieces, 
cook in one pint boiling water till tender then rub 
through sieve. Scald two cups and one half of milk 
with two tablesppons onion. Cook five minutes, 
remove onion and add milk to celery. Melt three 
tablespoons butter, add one fourth cup flour, add 
to milk mixture, season with salt and pepper. Let 
come to a boil and serve. 

OYSTBB STEW. 

Add a cup of cold water to one quart of oysters. 
Take up the oysters one by 6ne, to remove any bits 
of shell that may be present, and drain them in a 
colander set over aTbowl. Scald the oyster liquor. 
Skim carefully and put in the oysters ; let heat over 
a quick fire to simmering point, and when they look 
plump, add three cups of scalded milk and salt and 
pepper to taste. 

CLAM SOUP 

Use about thirty clams for* soup for six. Put 
the clams in a saucepan to boil in their own juice, 
after boiling a few minutes take out with a strainer 
and chop not too fine, add rather more than a pint 
of water to the juice and put back to boil. Mean- 
time p^t tablespoonful of butter into another 
sauce pan with tablespoon and a half of flour well 
rubbed together. Pour on this the boiling water 
and clam juice, slowly stirring all the time, add salt 
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and pepper, then put in chopped clams and let them 
boil two or three minutes. Have in the soup 
toureen the yolk of an egg beaten slightly, a pinch of 
ground mace or nutmeg and half a pint of milk or 
cream, and pour on this the boiling clams and 
water, stirring all the time lest the milk and egg 
should curdle. Should you not have much clam 
juice, add more water and a little more milk. 

LOBSTBB BISaXTE. 

The meat of two small lobsters, cut fine, one 
pint of cream, one pint of milk. Simmef twenty 
minutes. Add one tablespoonful of flour wet in 
cold milk. Salt and cayenne pepper to taste. Just 
^before serving add half a cup of butter, cut into 
small pieces and stir till it is entirely absorbed. 
Strain and serve very hot. 

CLAM BBOTH. 

Twelve large clams for one pint of broth. 
Wash with a brush and put in a sauce pan with two 
tablespoons hot water. Cover and cook till shells 
open. Remove clams from the shells, strain the 
liquor, and boil clams and juice twenty minutes. 
Strain, let vSettle, and strain through a cloth. 
Season with butter and pepper (no salt) and serve 
in cups with whipped cream on top. 

OLAM CHOWDEB. 

Boil one peck of good sized clams just long 
enough to remove easily from the shells, Save all 
the water they are boiled in,, rinse the clams in it, 
then settle and strain through a cloth. Remove 
the heads, chop the sides and remove the black part 
of the clam. Boil four onions and twelve potatoes 
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in three quarts of water. Fry out four large slices 
of nice salt pork quite brown and add it to them, 
then the clam water and two quarts of milk. Add 
the clams and thicken with two tablespoons of 
flour, season with salt and pepper and boil five 
minutes, stirring all the time to prevent burning. 

' FISH OHOWDBB. 

Three pounds of cod or haddock well boiled in 
two quarts of water, remove the bones carefully 
after it is boiled. Boil one hour six potatoes, two 
onions cut fine and boiled in one quart of water, 
half a pound of salt pork fried out until brown. 
Put these together, thicken slightly with flour (two 
tablespoons of flour mixed with water). Add one 
quart of hot milk, let all boil up once, stirring con- 
stantly. Season to taste with wSalt and white pepper. 
Serve in hot tureen with oyster crackers. 

BAKBP BEAN SOUP. 

Cook two cups cold baked beans, five cups water, 
two slices onion, three stalks celery and two cups 
tomato together forty minutes. Rub through sieve, 
season with salt, paprika and two tablespoons Chili 
sauce. Thicken with three tablespoons butter and 
|;wo tablespoons flour. 

OROUTOKS. 

Cut stale bread into rather thin slices. Butter 
well on both sides, and cut into dice. Put on tin 
pans in moderate oven until a golden brown. 

FBIED BBEAD FOB SOUP. 

Cut stale bread into dice, and fry until brown. 
The fat must be smoking in the centre when the 
bread is put into it. Fry about half a minute. 
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SUKPLIHOS FOB SOUP. 

Take one quart of flour (measured before it is 
sifted) turn into a sieve, and add two teaspoonfuls 
of baking powder, and one half of salt. Run this 
through the sieve, and wet with milk; have the 
dough stiff enough to roll. Cut into very small 
cakes and cook ten minutes. The soup should be 
boiling rapidly when the dumplings*are put in. 



FISH, OYSTERS AND CLAMS. 

TITBBOT. 

Two and one half pounds of any kind of white 
fish. Boil and remove all bones, and pick apart. 
Take one pint of milk, cut up two medium sized 
onions and cook together until the onions are soft; 
then skim them out, and thicken with a little flour, 
stirred into cold milk. Cook to the consistency of 
cream. Season with butter and pepper. Butter a 
baking dish and put in a layer of fish, then dress- 
ing, having the top layer dressing. Cover that 
with a layer of cracker crumbs with a thin- layer of 
butter over it. Bake three quarters of an hour in 
a moderate oven. 

SCALLOPED FISH. 

Two pounds of fresh cod. Boil in one cup of 
vinegar-, three cups of water, one half cup sugar, 
one tablespoonful of mustard, salt and pepper to 
taste. When cold, pick fine, add one cup of bread 
crumbs, three quarters cup of butter, one cup of 
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cream and add more milk to^make it moist. Sprinkle 
few bread crumbs and butter on top. Bake ten 
or fifteen minutes in shells or a dish. 

BAKBB FISH. 

A fish weighing five pounds, three large or five 
small crackers, quarter of a pound of pork, two 
tablespoonfuls salt, quarter of a teaspoonf ul of pep- 
per, half a tablespoonful of chopped parsley, two 
tablespoonfuls of flour. Scrape and wash clean ; 
then rub into it one tablespoonful of salt. Roll 
crackers fine, add parsley, one tablespoonful of 
chopped pork, half the pepper, half a tablespoonful 
of salt, moisten with cold water. Stuff the fish, 
fasten with skewer, cut gashes into the fish two 
inches long, one half inch deep, cut the rest of the 
pork into strips and put into the gashes. Put fish 
in pan, dredge with salt, pepper and flour every 
fifteen minutes, renew the water often. Bake one 
hour and one half. 

BAKED HAUBUT. 

Two pounds of halibut. Dip the dark skin in 
boiling water and scrape clean. Put the fish in a 
pan a little larger than the slice. Cover the top 
with a dressing made of cracker crumbs well seas- 
oned with pepper and salt. Spread thickly with 
butter on top. Fill the pan with milk nearly to 
the top of the fish. As soon as the butter melts 
begin to baste ir wtth the milk. Bake three quarters 
of an hour in a hot oven. Baste often. 

FBIBD FISH. 

All small fish are best fried. Clean, wash and 
-wipe dry. Salt, and roll in Indian meal and flour 
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mixed (half each). Fry slices of salt pork till 
brown. Take out pork and put fish in the pan, 
skin side down. When brown, turn. 

Fish can be dipped in egg, after seasoning 
with salt and pepper, rolled in crumbs, and fried in 
hot fat. 

PISH CTTTLBTS. 

Boil two pounds fresh fish. When done, bone 
and pick. Scald one pint of milk, leaving out 
sufficient to smooth three tablespoonfuls of flour. 
Thicken with this, stirring and cooking fifteen 
minutes. Season with pepper and salt and a dash 
of cayenne, a little parsley, and a few drops of 
onion juice. Into this stir the fish and let cool. 
Shape into small cutlets and dip in egg and roll in 
crumbs. Fry in hot tat like croquettes. Serve 
with tomato sauce. 

LOBSTEB OHOFS. 

Four or five pounds lobster, chop rather fine, 
large tablespoonful butter, melted, two tablespoons 
flour, one cup milk, little nutmeg. Mix and let 
come to a boil, stirring all the time. Pour enough 
on the chopped lobster to make it quite moist, add 
to this pinch red pepper, small teaspoonful salt and 
half an egg slightly beaten with a fork. Mix 
thoroughly, put on fire a minute to set egg, stirring 
all the time. Cool and mould in chop shape, rub 
in egg (beaten very little) and bread crumbs. Fry 
and place claw ends about an inch long at narrow 
end of each before serving. Serve with tartar sauce. 

FISH BALLS. 

Cook one cup salt cod fish and one pint potatoes 
cut in small pieces, together in boiling water till 
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potatoes are tender. Drain, mash and beat. Add 
two teaspoons butter and one saltspoon pepper. 
Beat well one egg and add to the mixture. Beat 
till light, shape, and fry in deep fat. 

CREAM CODFISH; 

A piece of salt fish the size of your hand, six 
large potatoes, four hard boiled eggs, (boiled twenty 
minutes), one pint of cream, a piece of butter the 
size of an egg, one small onion, one heaping table- 
spoonful of flour. Put cream and onion in boiler, 
boil five minutes. Soak fish and chop fine, boil 
potatoes until done but not overdone. Cut each 
potato in five pieces, also the eggs. Add fish, 
potatoes and eggs to the cream which should be 
thickened with the butter and flour and rubbed 
together. Skim out the onion. 

BROILED CODFISH. 

Broil strips of salt codfish over a hot fire. Let 
stand in boiling water till soft. Butter and serve 
with baked potatoes. 

SCALLOPED OYSTERS. 

Wash two quarts of oysters, pound fine eight 
crackers, or grate a stale loaf of bread, butter a 
deep dish, sprinkle in a layer of crumbs, then a 
layer of oysters, a little mace, pepper and bits of 
butter, another layer of crumbs, another of oysters, 
and so on until the dish is filled, cover with crumbs 
and bits of butter, turn over it a cup of the oyster 
liquor, or a cup of white wine. Cook in the oven 
thirty or forty minutes. 
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OBEAMED OYSTBBS. 

One pint of cream or milk, one pint of oysters, 
a small piece of onion and a very small piece of 
mace, one tablespoonful of flour, salt and pepper to 
taste. Let the cream, onion and mace come to a 
boil then skim out and add the flour mixed with a 
little cold milk. Let the oysters come to a boil in 
their own liquor. Skim out and put into the 
milk or cream, if milk is used put in some butter. 

FBIED 0Y8TEBS. 

Take large oysters, wash them clean in the 
liquor and wipe them dry, dip them in egg and 
then in crumbs, and fry them in hot fat. 

LITTLE PIGS IN BLANKETS. 

Season oysters with pepper and salt. Cut fat 
English bacon in very thin slices, wrap an oyster in 
each slice and fasten with a little wooden skewer 
(toothpicks are the best things.) Heat a frying pan 
and put in the ''little pigs." Cook just^ long 
enough to crisp the bacon — about two minutes. 
Serve immediately, on toast. 

SCALLOPED CLAMS. 

Large clams gotten out raw, shoulders chopped 
fine, black taken out, leaving the stomachs whole. 
To one quart of clams use fourteen Boston crackers 
rolled fine. Butter the dish liberally, then put one 
layer of cracker wet with the clam water, then a 
layer of clams seasoned with pepper and pieces of 
butter the same as for oysters, then another layer 
of cracker and so on. Wet the top layer of cracker 
with milk. Bake one hour in a moderate oven. 



Digitized by 



Google 



(JOOk BOOK. ^1 



OLAM FBITTEBS. 

For one pint of raw clams, make a batter of 
one egg, one half cup of milk, one half cup of clam 
water strained, and flour enough to make a* thin 
batter. Salt and pepper to taste. Remove the 
black part of the clam, and chop fine and stir into 
the batter. Fry in very hot lard. Drop in by 
tablespoonful. Same batter is used for scallops. 

FRIED SCALLOPS. 

Pick over and wash, drain between towels, 
season fine cracker crumbs with salt and pepper. 
Dip the scallops in the crumbs, then in beaten egg 
and again in crumbs. Fry in smoking hot fat and 
serve at once. Escalloped scallops are prepared 
the same as escalloped oysters and make a delicious 
dish. Moisten with milk. 



EGGS. 

sooTOH Eoas. 

Season one cup chopped ham with one half 
teaspoon mixed mustard and one half saltspoon 
cayenne. Add -one raw egg and one third cup of 
stale bread crumbs cooked in one third cup of milk 
to a smooth paste. Mix well and cover six hard 
boiled eggs with the mixture. Fry in hot fat. 

STUFFED EGK^S. 

Eight eggs boiled hard and cut in halves 
lengthwise. Mash yolks with butter size of an egg. 
Add nearly as many bread crumbs as you have 
yolks. Soaked in milk and squeezed almost dry. 
Add little pepper, salt, onion and parsley. Fill 
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white with this mixture, place in buttered dish, 
two halves together, and pour over sauce made as 
follows : One cup milk, butter size of an egg ; when 
hot add one tablespoonful flour and salt. Boil 
until thick as molasses. Sprinkle bread crumbs on 
top. V Bake in hot oven fifteen minutes. 
soalIjOPed Eoas. 
Boil six eggs twenty minutes. Make one pint 
of white sauce with stock and cream or milk and 
season to taste, with pepper and salt. Moisten one 
cup of fine cracker crumbs in one quarter cup 
melted butter. Chop fine one cup of ham, tongue 
or chicken. Remove the yolks of the eggs and 
chop the whites fine, rub the eggs through a fine 
strainer Put a layer of buttered crumbs in a 
buttered dish, then a layer of chopped whites, 
white sauce, yolks and the chopped meat and so on, 
until all is used, having buttered crumbs on top. 
Bake until the crumbs are brown. 

SPANISH Baas. 

Boil ten eggs twenty minutes, shell them and 
cut into slices and put in a hot dish, reserving a 
few slices for the top. Have ready to pour over 
them this sauce. Fry one small onion sliced, until 
a golden brown, in two tablespoonfuls of butter 
before melting. Moisten a tablespoonful of corn 
starch in a gill of cream, add to this a gill of stock, 
add this to butter and onion, stirring continually 
until thick and creamy. Serve at once. 

EOa NESTS ON TOAST. 

For six nests UvSe six eggs, one half teaspoonful 
of salt, six small slices of toast, separate the two 
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parts of the eggs, putting the white into the bowl, 
leaving the yolks in half shells until needed. Add 
salt to the whites and beat to a stiff froth. Toast 
the bread, and after dipping the edges in hot water 
spread with butter and place on tin sheet or pan. 
Heap the whites of the eggs on the toast, make a 
depression in the center of each mound, in which 
put one fourth teaspoon os butter, and drop in the 
yolks. Place in a moderate oven and bake three 
minutes. Serve immediately on warm dish. If 
ham be liked, a spoonful chopped fine may be 
spread on each slice of toast, before the white of 
the egg. Sprinkle salt and pepper on the yolk. 

SCRAMBLED EGGS. 

Four eggs, one tablespoon of butter, half a tea- 
spoon of salt. Beat eggs, add salt, melt butter in 
sauce pan. Turn in the eggs, stir quickly for one 
minute and serve. 

DEVILLED EGGS. 

Boil the eggs hard, fifteen minutes or more, 
when cold, cut in halves and remove the yolks. 
Cut a slice off the bottom of the white so it will 
stand. Mix the yolks smoothly with a little vinegar, 
pepper, salt, mustard and melted butter for a dress- 
ing. Put in white cups and serve with cold tongue. 

BAKBD OMELET. 

Four eggs, beat separate, into the yolks mix 
one tablespoon flour, one tablespoon melted butter, 
one half teaspoon baking powder, one half cup 
milk, add the whites, beaten to a stiff froth, last. 
Have the spider in the oven hot, and bake five 
minutes. 
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EGG VBBMIOBLLI. 

Boil three eggs twenty minntes, toast four slices 
of bread and butter them. Cut half into squares, 
half in triangles. Make one cup thin sauce with 
one cup milk, one tablespoon ful of butter, one 
heaping teaspoonful of flour, one half teaspoonful 
salt, a little pepper. Separate yolks and whites ; 
run whites through potato sifter, and put into the 
sauce ; when hot pour over the toast, then run yolks 
through the sifter over the whole. 

VENETIAN EOaa. 

Melt one tablespoonful of butter and cook in 
it one tablespoonful of chopped onion. When 
browned, add half a can of tomatoes, a teaspoonful 
of salt, and a few grains of cayenne. Stir and cook 
until boiling throughout, then stir in three table- 
spoonfuls of cheese, cut fine or grated and three 
unbeaten eggs. Stir and cook until the eggs are 
set, then serve on toast or crackers. 



MEATS AND VEGETABLES. 



BOAST BEEF WITH TOBKSHIBE PUDDING. 

Wipe the meat with a wet towel, dredge on 
all sides with flour. • Have a rack that will fit 
loosely into the baking pan, cover the pan lightly 
with flour, put in rack with meat in a very hot 
oven, when the flour is brown turn in hot water 
to cover the bottom of pan. Baste every fifteen 
minutes, dredge with salt and pepper. When one 
side is brown turn, when within three quarters of 
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an hour of being done make your pudding. One 
pint of milk, two thirds of a cup of flour, three 
^ggs and one scant teaspoonful of salt. Beat eggs, 
add salt and milk, and then pour half a cupful on 
the flour ; when smooth add the remainder. If you 
have only one pan remove the gravy, pour in the 
batter. Put the rack across the pan with the meat 
on it and cook forty-five minutes. Cut pudding in 
squares and serve. 

BAKED HAMBURG STEAK. 

Two pounds lean beef put through meat- 
chopper. Beat one egg or two. Add to meat with 
half a loaf of stale bread crumbed, half cup melted 
butter (or half pound fat salt pork chopped fine) 
and summer savory, salt and pepper to taste. Mix 
well, shape into roll, put in baking pan with very 
little water. Cover and bake one hour, remove 
cover and brown. Make gravy from liquor in pan. 

FILLET OF BEEF. 

Buy a fillet larded. Dredge with salt and flour. 
Allow twenty five minutes for a four pound fillet. 
After the meat is thoroughly heated through in a 
very hot oven. Serve with mushroom sauce. 

POT BOAST. 

Have the butcher remove the bone from a 
rump roast and take a few stitches to keep it to- 
gether. Put in an iron pot with a tight cover, add 
two small onions with two cloves stuck in each, a 
red pepper pod, two carrots, salt and allspice. 
Pour on boiling water enough to cover and let it 
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come to a hard boil, then let it stand where it will 
simmer for six hours. Place the meat on a hot 
dish. Strain the gravy and remove the grease. 
Put one half teaspoonful of sugar in a sauce pan 
and stir till melted, then pour the gravy over it and 
thicken with flour, then pour over the hot meat. 

STUFFBD BBBF. 

Four or five pounds of flanks, wipe dry, remove 
the extra fat, membrane and skin, pound and trim 
to get a uniform thickness. For the dressing : One 
cup fine bread crumbs, three tablespoons fine 
chopped salt pork, one teaspoon salt, one of sage, 
one of marjorem, one of thyme, one saltspoon 
pepper, one small onion chopped fine, one egg. 
Moisten with hot water till soft enough to spread 
on the meat. Roll and tie, then bind with a cloth 
and put in boiling water and cook four or five hours 
very slowly. Cool in the liquid. Do not add the 
pork to the dressing till after the water is added. 

BBBADBD KUTTON OB VBAL CHOPS. 

Trim the cutlets or chops, season with salt and 
pepper, dredge with flour. Dip in beaten eggs, 
then in sifted bread crumbs, and fry in a basket 
in boiling fat, enough to cover them. Serve with 
tomato sauce poured around them. 

LAN0A8HIBB FIB. 

Take cold roast beef, veal or bits of meat, chop 
and season as for hash; have ready some hot 
mashed potatoes prepared for the table. Put in a 
shallow baking dish, first a layer of meat, then a 
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layer of potato until the dish is heaping full, 
smooth over the top of potato, make little holes, in 
which place bits of butter and bake a nice brown. 

WHITE FBIOABBBB OKIOKEN. 

Clean and cut the chicken, lay in salt and 
water one half hour. Then put it with one half 
pound of pork into a pot of water, cover closely and 
cook slowly until tender. Then add one onion, 
chopped parsley and pepper. When done add one 
cup cream or milk, to which have been added two 
eggs and two tablespoonfuls flour. Boil up once, 
then add two tablespoonfuls butter. Arrange in 
platter, then pour over sauce and serve hot. 

OHIOKBN FIB. 

Cut the chicken in small pieces and parboil it ; 
then remove all the bones. Try out a small piece 
of salt pork. Put in the chicken, pork fat and salt 
if necessary ; make a gravy of the water in which 
the chicken was boiled, thicken with flour and pour 
in the pie. Put on a rich top crust and bake. 

OHIOKBN BOUFFLB. 

Make a white sauce of two cups of milk, one 
tablespoonful each of butter and flour, one tea- 
spoon salt, and one saltspoon pepper. Add one 
half cup stale bread crumbs. Cook two minutes. 
Add two cups chicken meat chopped fine, the yolks 
of three eggs well beaten, one tablespoonful of 
chopped parsley, and lastly the whites of three 
eggs beaten stiff. Bake in a buttered pudding dish 
thirty five minutes. 
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BHBBBY OHIOKBV. 

Make a white sauce, by melting two table- 
spoons butter ; add two tablespoons flour and one 
cup of scalded milk, one teaspoon of salt and a few 
grains of cayenne. Add one and one half cups of 
cold chicken, cut in dice and the yolks and whites 
of three hard boiled eggs chopped separately. Cook 
three minutes and add four tablespoons sherry wine. 

DTTOHESSB OHIOKBN. 

Dress, clean, and cut up a medium sized 
chicken, place in a dripping pan, sprinkle with salt 
and pepper, dredge with flouf , and dot with butter, 
using one quarter of a cup of butter. Bake forty 
minutes in hot oven, basting with one quarter cup 
of butter melted in one quarter of a cup of boiling 
water. Serve with gravy made of one quarter cup 
of fat in the pan, adding one quarter cup of flour, 
and one cup each of chicken stock and cream. 
Season with salt and pepper. 

POTATO AU GBATIN. 

Boil about twelve potatoes, or enough to make 
a quart after they are chopped. Let them stand 
over night if possible before chopping, as it prevents 
their being mealy. Chop quite coarse and put in 
stew pan with cup of cream or rich milk. Salt and 
pepper to taste and when hot add tablespoon butter. 
When thoroughly mixed pour into baking dish, 
put buttered crumbs on top and brown in the oven. 

BBEAKFAST POTATOBS. 

Chop cold boiled potatoes coarsely ; season well 
with salt and pepper. Fry out two thin slices of 



Digitized by 



Google 



COOR BOOK. 29 



pork. Turn potatoes in and stir with a knife until 
heated through. Put on back of stove to brown and 
turn out. 

POTATO CBOaXJETTES. 

Steam six or seven potatoes, mash through col- 
lander, place in sauce pan, with a piece of butter the 
size of an egg, salt and pepper. Mix with three 
eggs and when cool roll in round balls in flour. Dijp 
in egg, then in bread crumbs, and cook in hot fat. 

POTATO PTTPP8. 

Twelve potatoes, one and one half tablespoon 
fuls salt, one tablespoonful butter, half a cupful 
milk. Boil potatoes, mash fine, add milk, butter 
and salt ; beat well. While hot shape into balls size 
of an egg. Butter tin sheet, place balls on it, and 
rub over with beaten egg. Bake brown. Garnish 
with parsley and serve. 

FBBNOH FBIBD POTATOES 

Pare small uncooked potatoes, divide them in 
halves, and each half into three pieces. Let stand 
in cold water for an hour. Wipe dry and put in 
the frying basket and cook in boiling fat ten 
minutes. Drain and dredge with salt. Serve with 
steak or chops. 

BTUFFBD POTATOES. 

Bake potatoes of equal size ; when done, and 
still hot, cut off a small piece from the end of each 
potato. Scoop out the inside, mash, and mix with 
it half the quantity of cooked meat, highly seasoned 
and finely chopped. Fill the skins a little above 
the edge. Set in the oven to brown the tops* Or 
omit the meat, and fill only with the mashed and 
seasoned potato. Replace the cover and heat again. 
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SOALLOPBD POTATOES. 

Pare raw potatoes and cut in small pieces like 
dice, and put in a dish layer' of pototoes, butter, 
pepper and salt, and dredge over a little flour; con- 
tinue until the dish is full. Then pour in milk 
until it reaches the top layer. Turn a pan over it, 
and put it in the oven and cook about two hours. 
Remove the pan from the dish just before you take 
it out and let the potatoes brown. This might be 
varied by adding one onion chopped fine. 

POTATOES WITH CHEESE. 

Bake six potatoes, cut in halves, take out the 
inside, season with butter, pepper and salt. Add 
a little grated cheese to mixture, put back in skins, 
grate cheese over top and brown. 

OAK HILL POTATOES. 

Put alternate layers of cold boiled potatoes cut 
into slices and hard boiled eggs cut into slices, in a 
buttered baking dish. Season each layer with a 
slight sprinkling of salt and pepper. Pour over a 
white sauce and cover with buttered crumbs. Bake 
until crumbs are brown. 

MACABONI A LA OBEME. 

Cook the macaroni fifteen minutes in boiling 
salted water. Drain this off, cover with milk, and 
vStew until tender. 

In another saucepan boil a cupful of milk and 
thicken with a teaspoonful of flour. Stir in a table- 
spoonful of butter, a beaten egg. 

Put the macaroni in the dish in which it is to 
be served, pour over it the dressing and serve very 
hot. 
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KAOABOVI WITH.OHBESB. 

Take twelve sticks of macaroni, boil twenty- 
five minutes in two quarts of boiling water, with 
one tablespoonful salt. Make half a pint of cream 
sauce and pour over the macaroni after it has been 
taken out of the water. Prepare half a cupful 
grated cheese. Take an escallop dish and put one 
layer of macaroni, then cheese, until you fill the 
dish. Bake twenty minutes. 

BOILED BIOB. 

Wash rice thoroughly in several waters. Have 
two quarts of water with one tablespoon salt boiling 
rapidly. Throw in one cup rice, and let boil so 
fast that kernels dance in water. Stir with fork. 
Cook fifteen or twenty minutes, or till tender. 
Pour into a drainer, drain and set on back of 
stove. 

TURKISH PILAFF. 

One cup stock or cold water, one cup stewed 
and strained tomatoes, one cup rice, one half cup 
butter, one half teaspoonful each of salt and pepper. 
Put stock, tomatoes, and seasoning On to boil, when 
boiling add rice, boil until the liquor is all absorbed, 
then add butter. Cook twenty minutes in a double 
boiler. To eat with meat or fish. 

STUFFED TOMATOES. 

Cut a thin slice from the stem end of large 
smooth tomatoes. Remove the seeds and soft 
pulp and mix with the pulp an equal amount of 
buttered cracker crumbs. Season to taste with salt, 
pepper, sugar and onion juice. Fill the cavity 
with the mixture, heaping it in the centre and 
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Sprinkle buttered bread crumbs over top. Place 
the tomatoes in a granite pan and bake until the 
crumbs are brown. Serve hot. 

8GAI<LOPXD T0KAT0B8. 

Butter the dish and put in a layer of tomatoes, 
then a layer of cracker crumbs, pepper, salt and 
butter, and continue until the dish is filled with 
cracker crumbs on top. If the tomatoes are not 
juicy enough, add water to moisten. 

soALLOPBD oinoirs. 

Boil the onions until tender and if large cut 
into quarters. Put in a shallow dish, cover with 
white sauce and buttered crumbs and bake until the 
crumbs are brown. 

80ALL0PED TURNIP. 

Cut boiled turnip into dice. Put in baking 
dish with alternate layers of cream sauce. Season 
with salt and pepper. Cover with buttered crumbs 
and brown. 

JELLIED OBANBEBBIES. 

Put three pints of cranberries in a granite stew 
pan. On top of them, put three cups of granulated 
sugar, and three gills of water, or not quite a pint. 
After they begin to boil, cook them ten minutes 
closely covered, and do not stir. Remove the scum. 
Turn into a mould, and they will jelly when cool, 
and the skins will be soft and tender. 

OBANBBBBT JBLLT. 

One pint of sugar, one pint of water, one quart 
of cranberries. Cook into a jelly and strain. 
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Meat and Fish Sauces. 



OBBAU SAUOB. 

One pint of milk, or half milk and half stock, 
two tablespoonfuls of butter, two heaping table- 
spoonfuls of flour, one half teaspoonful salt, one 
half salt-spoonful pepper. Heat the milk, put the 
butter in a sauce pan, and stir until it bubbles, add 
the dry flour and stir quickly until well mixed. 
Pour on part of the milk, let it boil and stir well 
add gradually the rest of the milk stirring till 
perfectly smooth. Then add salt and pepper. 

WHITE SAUOB. 

One quart of milk, two tablespoons of flour, 
one of butter, a slice of onion and a sprig of parsley. 
Boil a few minutes until smooth. Add the whites 
of three eggs beaten stiff, pour over the fish, and 
put in the oven a few minutes to brown if desired. 
Very nice for boiled fish. 

DRAWN BUTTBB. 

Two tablespoonfuls flour and a half cup of 
butter rubbed together until smooth. Pour on to 
it one pint of boiling water. Season with salt and 
pepper. Break into it one or two eggs raw, let the 
whites cook so as to be in pieces, breaking the 
yolks while soft to color it. Boil a few minutes. 

HOLLA.NDAISB 8AUCB. 

Half a teacupful butter, the juice of half a 
lemon, yolks of two eggs, a speck of cayenne, half 
a cupful boiling water, half a teaspoonful salt. 
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Beat butter to a cream, then add yolks one by one, 
the lemon juice, pepper and salt. Place the bowl 
in a sauce pan of boiling water. Beat with an egg 
beater until it begins to thicken (about a minute), 
add boiling water; stir all the time. When like a 
soft custard it is done. Pour round meat or fish. 

MAITBB D'HOTEL BUTTER. 

One fourth cup butter, creamed. Add one 
half teaspoon salt, one half salt spoon pepper, one 
tablespoon chopped parsley, and one tablespoon 
lemon juice. Spread on hot beef steak. 

TABTABE SAUCE. 

One tablespoon each of capers, piclkes, olives 
and parsley chopped fine. Mix with one table- 
spoon butter and add to one half cup salad 
dressing. 

. TOKATO SAUOE. 

One quart tomatoes, two tablespoonfuls butter, 
two of flour, eight whole cloves and a small piece 
of onion. Cook the tomatoes, onion and cloves ten 
minutes. Heat the butter in a small frying pan 
and put in flour until smooth, then stir it into the 
tomato. Cook two minutes. Salt and pepper to 
taste ; strain through a sieve and serve. 

TOKATO S AUG fi. 

To one half can tomatoes add one half teacup 
water. Boil, and season with pepper, salt, a little 
nutmeg, and few drops onion juice. Thicken to 
creamy consistency with corn starch. Strain and 
serve with cutlets. 
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KINT 8AU0B FOB BOAST LAKE. 

Two tablespoonfuls green mint chopped fine, 
one tablespoonf ul powdered sugar, half a teacup of 
cider vinegar. Chop the mint, put the sugar and 
vinegar in a sauce boat and stir in the mint. Let 
it stand in a cool place fifteen minutes before send- 
ing to table. 

PBBPABED KUBTABD. 

Moisten mustard with cold water, add salt and 
a pinch of sugar, put on the fire and cook till it 
thicekns. While hot, cool with vinegar to a proper 
consistency. 

XUSHBOOK BAUOB. 

One pint of consomme or any dark brown 
stock, two heaping tablespoons of finely chopped . 
onion, two rounding tablespoons of butter, two 
rounding tablespoons of flour, one level teaspoon of 
salt, three quarters saltspoon of pepper, one half 
tablespoon of lemon juice. Brown the butter care- 
fully until it is a dark brown. Into this stir the 
onion. Cook ten minutes. Stir the flour in slowly, 
then add the pint of boiling stock. Strain thoroughly 
before adding a pint of mushrooms. Cook ten 
minutes. If the mushrooms are large quarter 
them, and if small half them. 



Entrees and Relishes. 

FBITTBB BATTBB. 

.One pint flour, half a pint milk, one table- 
spoonful salad oil or butter, one tablespoonful salt, 
two eggs. Beat the eggs light ; add the milk and 
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salt to them. Pour half of this mixture on the 
flour, and when beaten light and smooth, add the 
remainder and the oil. Fry in boiling fat. 

APPLV FBITTEBS. 

. Two apples chopped fine, two eggs, one cup 
milk, two tablespoons sugar, two teaspoons baking 
powder, little salt, flour to make a batter. 

OOBN FBITTEBS. 

Twelve ears of corn grated, or scraped, four 
eggs, two tablespoonfuls of flour, a little salt. Flour 
stiff enough to drop in hot fat. Can be fried on 
griddle. 

BANANA FBITTBB8. 

Sift together one cup flour, one* tablespoon 
sugar, and one half teaspoon salt. Beat two eggs 
till light, add one half cup milk. Add to dry in- 
gredients and beat well, with one tablespoon olive 
oil and grated rind one fourth lemon. Pare six 
bananas, cut each in two and split each half . Place 
in a bowl and cover with two tablespoons sugar, and 
three tablespoons orange juice. Let stand one 
hour. Dip each piece of banana in the batter and 
fry in deep fat. 

OBANGB SAUOB. 

Boil one cup of water and one half cup sugar 
for five minutes. Add grated rind of two oranges 
and juice of four. 

[FBIED SWEET BBEADS. 

Soak in cold water one or two hours. Cook 
them in boiling salted water, with one tablespoon- 
ful of lemon juice, twenty minutes, and plunge 
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into cold water to harden. Cut into slices and 
sprinkle with salt and pepper. Roll in fine bread 
crumbs, egg, and a second time in crumbs, and fry 
in deep fat. 

SOAI<LOPBD SWBBT BBBA.D8. 

Cook in boiling salted water with one table- 
spoonful of lemon juice twenty minutes. Remove 
pipes and membranes. Break into small pieces and 
mix with a sauce made of one tablespoonful of but- 
ter, one large tablespoonful of corn starch, three 
quarters cup of white stock and three quarters cup 
hot milk. Season with one half teaspoon ful saU» 
one saltspoon pepper and a few grains of cayenne 
and one teaspoonful of lemon juice. Cover with 
buttered crumbs and brown in the oven. 

PBBS8BD CHIOKBN. 

Two good sized chickens stewed with a slice 
of pork in a little water. Bone them, chop fine and 
add three slices chopped bread ; stir the yolk of an 
^gg into the water with flour for the gravy, season 
with herbs and mix all together. Press closely in a 
dish and cut in slices when cold. 

SOAIiLOPED OHICKBN. 

Cut the chicken into small pieces, place in a 
sauce pan with a cupful of chicken stock (or water 
will answer), a cupful of cream, piece of butter the 
size of an egg, a large teaspoonful of flour, salt and 
pepper to taste, a very little grated nutmeg and the 
rind of half a lemon. Simmer gently until it be- 
gfins to thicken, then remove the dish from tlie fire 
for a few minutes. Beat the yolks of two eggs 
with a teaspoonful of flour, moisten with a little 
milk or cream and add to the materials already in. 
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OHIOKEN OROaUBTTBS WITH POTATO. 

Chop the chicken. Take half the quantity of 
mashed potato beaten light; season witn pepper 
and salt. Three tablespoonfuls of cream. Mix and 
form into oblong cakes, roll in cracker or bread 
crumbs, dip these in one partly beaten white of an 
egg, roll again in the crumbs and put on a tin and 
place in the oven to brown, or if you prefer, fry 
them. Cold bits of meat served in this way are 
very nice. 

CHIOKBN OBOaXJBTTES. 

One solid pint of finely chopped chicken, one 
teaspoonful of salt, half a teaspoonful of pepper, 
one cupful of cream, one tablespoonful of flour, two 
eggs, one teaspoonful of onion juice, one tablespoon- 
ful of lemon juice, three tablespoonfuls of melted 
butter. Put the cream on to scald. Melt the butter 
in a sauce pan ; add the flour, stir until well mixed, 
add the cream gradually, stirring all the time until 
perfectly smooth. Then add the chicken and 
seasoning. Boil two minutes, then add two of the 
eggs well beaten. Take from the fire and when 
cool shape into rolls. Mix as soft as you can handle. 
Dip the croquettes in egg, roll in cracker crumbs, 
dip again and fry in hot fat. 

OHIOKEN PATTIES. 

Make a sauce with one tablespoonful of butter, ' 
one tablespoonful of flour, one cup of white stock 
from chicken, one cup of milk, one half teaspoonful 
salt, one salt spoonful of pepper, speck of cayenne, 
and yolk of one egg. In this sauce heat cold 
chicken cut in dice until it thickens and fill shells. 
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OHIOKBN IN JB£J«Y. 

To each pound of chicken, a pint of water. 
Clean the chicken and put on to boil, when it comes 
to a boil skim carefully and simmer an hour or until 
very tender. Take out the chicken, skin and take 
all the flesh off the bones. Put the bones again 
in water and boil until the water is reduced one 
half, strain and set away to cool. Next morn- 
ing skim off all the fat, turn the jelly into a sauce 
pan, remove all sediment. To each quart of jelly 
add one fourth of a package of gelatine (which has 
been soaked an half hour in a cup of cold water), 
add pepper and salt to taste. Let it boil up, strain 
jelly through a napkin in a mould, put a layer of 
jelly an inch deep, put it on the ice to harden, cut 
the chicken in long thin slices, season well with 
pepper and salt, and when the jelly in the mould is 
hard, lay in the chicken lightly and cover with the 
warm jelly which should be cool but not hard. Put 
away to harden. When ready to serve, dip the 
mould in warm water and turn into the center of a 
large flat dish. Garnish with parsley. Before put- 
ting the jelly into the mould place around the edge 
and on the bottom slices of hard boiled eggs. 

PUFP PASTE POB PATTIES. 

One pound of butter, one pound of flour, ice 
cream water. Wash salt out of the butter the night 
before using. Cut butter into four parts. Roll 
three of these parts in sheets, in the flour. Take 
the other part, cut with two knives into the flour 
that is left, wet with water, roll out, lay one third 
butter, or one sheet, on paste, fold toward the 



Digitized by 



Google 



40 HARVEST FESTIVAL 

middle, roll, fold again, and roll, and once again, 
making three rollings. Then lay on the second one 
third, roll three times, lay on the last third, proceed 
as before rolling from you each time, cut out, bake 
in good oven. 

OYSTBB PATTIES. 

One quart milk scalded in double boiler. One 
half cup of flour mixed with one half cup of butter. 
Stir this into the hot milk and season with salt and 
white pepper. Let one quart of oysters come to a 
boil in their own liquor and then carefully skim 
them out and add to the above mixture. Before 
serving add half pint cream, yolks of two eggs well 
beaten with two tablespoons of cold milk, and grated 
rind of two lemons. 

SALMON KEDGEREE. 

Take a pound can of salmon, shred fine, three 
quarters of a pound of boiled rice. Put the fish 
and rice in a sauce pan with two ounces of butter, 
two tablespoonfuls of cream, salt, pepper, a tea- 
spoonful of curry powder, the whites of two hard 
boiled eggs, chopped fine. Stir all together over 
the fire until hot. Pass the yolks of the eggs 
through a sieve over the kedgeree and garnish with 
lemon. 

RICE CROaUETTES. 

Wash well one cup of rice and boil in a pint of 
milk and a pint of water, until quite tender and dry. 
While hot add a piece of butter the size of an egg 
and salt. Have ready the yolks of two eggs and 
some cracker crumbs. Make the rice into rolls as 
long as your finger and two inches round; dip into 
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the egg, then roll in the crumbs and fry in hot lard. 
Some add the grated rind and juice of a lemon» 
with two tablespoonfuls of white sugar. 

BEEF OlilVES. 

Slices of beef one half inch thick and about 
four inches square, spread with a force meat, made 
of cold bacon or ham with one cup of bread crumbs, 
yolks of three eggs, one pint of gravy or stock, a 
tablespoon catsup, salt and pepper to taste. Roll 
up the slices of beef, and fasten with tiny skewers. 
Brush them over with eggy then crumb and brown 
slightly in the oven. Then put in a stew pan and 
stew until tender. Serve in the gravy in which 
they were cooked, with toasted croutons. 

VEAIi liOAF. 

Three pounds veal chopped fine, three slices 
salt pork, four rolled crackers, three eggs, three 
tablespoons cream, two tablespoons sage, two tea- 
spoons pepper and two of salt. Make into a loaf 
and bake three hours. 

VEAL CROaUETTES. 

Chop fine two pounds cold veal, season with 
one teaspoonful each of pepper, salt and butter. 
Mix with two eggs and a quarter of cup of water ; 
form into pear shaped cakes, which, after being 
dipped in the yolk of two eggs, are fried to a light 
brown in boiling lard. 

liOBSTER A LA NEWBERG. 

Split two good sized freshly boiled lobsters. 
Pick out all the meat from the shells, then cut 
into one inch pieces. Place in a sauce pan on stove 
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with one ounce of butter. Season with one pinch 
of salt and nearly half saltspoon of cayenne pepper. 
Cook for five minutes, then add a wine glass of 
Madeira. Reduce to one half which will take three 
minutes. Have the yolks of three eggs with a pint 
of sweet cream beaten well together and add to 
lobster, let it thicken about two minutes and pour 
into hot dish and serve. 

liOBSTBB CROaUBTTES. 

One pint of lobster meat, cut fine, season with 
one saltspoonful salt and one of mustard with little 
cayenne. Moisten with one cup thick cream sauce. 
Cool and shape, roll in crumbs, egg and crumbs 
again. Fry in hot fat. Drain on paper. 

THIOK CBEAM 8AUCB. 

One pint hot cream, two even tablespoonfuls 
butter, little cayenne, two heaping tablespoons corn- 
starch or flour, one half teaspoon salt, one half 
pepper, one half celery salt. Scald cream, melt 
butter and when bubbling add corn starch, stir well, 
add cream slowly till all is used. Add seasoning 
and mix while hot. 

SOAIiliOPED LOBSTER. 

Season one pint of lobster, cut into dice with 
salt, pepper and cayenne. Mix with one cup of 
cream sauce, fill the lobster shells using the tail 
shells of two lobsters. Cover the meat with 
cracker crumbs, moistened with melted butter. 
Bake till the crumbs are brown. Put the shells 
together on a platter with the tail ends out. It may 
also be served in scallop shells. 
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CHBB8E BOVWWLM, 

One tablespoonful of butter, one of flour, one 
half cup milk, stir constantly until thick. Add two 
tablespoonf uls grated cheese, a little salt and pepper. 
Take sauce pan from fire add two well beaten yolks 
of eggs, then whites of two eggs beaten stiff. Stir 
lightly into the mixture. Turn into buttered pud- 
ding dish and set in hot oven. As soon as it is 
golden brown it is done. 

CHEESE FONDU. 

Melt one tablespoon butter. Add one cup each 
of milk and bread crumbs and two cups cheese cut 
fine. When the cheese is melted add one teaspoon 
mustard, a little salt and cayenne pepper and two 
beaten eggs. Serve on crackers. 

OHBBSE BALLS. 

Mix together thoroughly one and one half cups 
cheese, grated, one tablespoonful flour, one fourth 
teaspoonful salt, and a few grains cayenne. Add 
whites three eggs beaten stiff. Shape in small balls, 
roll in cracker crumbs, crushed to fine meal and fry 
in deep fat. Serve very hot. 

WELSH l^ABEBIT. 

One half pound cheese melted until smooth. 
Two teaspoons butter and one third cup milk. Cook 
this mixture till well mixed stirring constantly. 
Then add two well beaten eggs, two teaspoons 
mustard, one half teaspoonful salt and little cayenne 
all mixed thoroughly with egg. Cook until it 
thickens. 
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CfiEESE STBAWS. 

Grate three tablespoon fuls of any kind of 
cheese, add three tablespoonfuls flour, a little red 
pepper and salt, add to dry ingredients one table- 
spoonful melted butter, one of water and the yolk 
of one egg. Roll thin as for cookies, cut in strips 
five inches long and one half inch wide. Bake fif- 
teen minutes. Serve on plate and fringed doily 
hot. Build the straws up like a log cabin. 

OYSTEB COCKTAIL. 

One quart of small oysters. Drain off the 
liquor. One and one half cups tomato ketchup, 
one tablespoonful of horse radish, one tablespoonful 
of India chutney, two teaspoons of French mustard 
two teaspoons of Taragon vinegar, two teaspoons 
of Worcestershire sauce. Salt, pepper and a few 
drops of Tabasco sauce. 



SALADS. 

MAYONNAISE DBESSING. 

A tablespoonful mustard, one of sugar, a speck 
of cayenne, one teaspoonful salt, the yolks of 
three uncooked eggs, the juice of half a lemon, a 
quarter of a cupful vinegar, a pint of oil and a cup- 
ful whipped cream. Beat the yolks and dry ingre- 
dients with a dover beater until they are very light 
and thick. The bowl in which the dressing is made 
should be in ice water while beating. Add a few 
drops of oil at a time until very thick and rather 
hard, then add more rapidly. When the beater 
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turns hard, add a little vinegar; when the last 
of the oil and vinegar has. been added it should 
be very thick. Add juice of lemon and cream. 
Put on ice for a few hours. 

aUIOK KAYONNAISB DRESSING. 

Yolks of two eggs, one teaspoon of mustard, 
one teaspoon of salt, one tablespoon of sugar, one 
cup of olive oil, two tablespoons vinegar or lemon 
juice or one half of each and whites of two eggs. 

MBS. H'S CBEAM SALAD DBESSINQ. 

Two tablespoonfuls dry mustard, one of sugar, 
one teaspoonful salt, boiling water to make a thick 
paste (do not put in too much water). Pour in 
three fourths of a cup melted butter, three eggs 
beaten thoroughly, one coffee cup milk or cream. 
After putting all together add one cup vinegar, put 
all into a bowl, set into a tin pan of boiling water^ 
cook until it thickens. Do not cook in tin. Three 
times the rule sufficient for twelve pounds of 
chicken. 

OBEAM SAIiAD DBESSING. 

Two tablespoonfuls flour, one teaspoonful of 
made mustard, one tablespoonful of melted butter, 
put in a bowl and set into a basin of hot water on 
the stove. Stir until smooth, add two thirds of cup 
of vinegar and stir until heated thoroughly. Add 
one well beaten egg and cool. Lastly add one cup 
of whipped cream and beat hard. Season with 
cayenne pepper and salt. 

COOKED SALAD DRESSING WITH OIL 

One and one half heaping tablespoons of dry 
mustard, one tablespoon salt, one half tablespoon of 
granulated sugar, two tablespoons pastry flour. Sift 
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these ingredients through colander and mix with 
enough boiling water to make a smooth paste. Add 
one teacup of oil, three well beaten eggs, one coffee 
cup of milk, one half teacup of vinegar. Cook 
slowly in double boiler until it thickens, stirring 
often. 

FBBNOH DBS98INa. 

Three tablespoonfuls oil, one of vinegar, one 
saltspoon salt, one half a saltspoon pepper. Put 
salt and pepper in a cup, mix with one tablespoon- 
ful oil, then add the remainder of the oil and 
vinegar. If you like the flavor of onion, grate in 
two drops. 

OHIOKBN 0ALA.D. 

^ Take equal quantities of chicken and celery ; 
cut in small pieces and mix with it either the 
mayonnaise dressing or cream salad dressing. 

LOfiSTBB 8ALAD. 

Cut up and season the same as chicken. Break 
the leaves from a head of lettuce and wash them 
singly in a large pan of cold water, put them in 
ice water for about ten minutes, shake in wire 
basket to free them from water. Place in ice chest 
until serving time. When ready to serve put two 
or three leaves together in the form of a shell and 
arrange on dish.» Mix one half of the mayonnaise 
dressing with the lobster. Put a tablespoonful of 
this in each cluster of leaves. Finish with a tea- 
spoonful of the dressing on each. 

SAIiXON SALAD. 

One quart cooked salmon, two heads of lettuce, 
two tablespoonfuls lemon juice, one of vinegar, two 
of capers, one teaspoonf ul salt, one third a teaspoon- 
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f ul pepper, one cupful mayonnaise dressing, or the 
other kinds given. Break up the salmon with two 
silver forks, add salt, pepper, vinegar and lemon 
juice. Put in the ice chest until serving time. 
Prepare lettuce the same as for lobster salad. 
Border the dish with leaves. Cut or tear the 
remainder in pieces and arrange in the bottom, on 
them heap salmon lightly, cover with the dressing. 

SCALLOP SALAD. 

Boil one quart of scallops five or ten minutes ; 
drain off the water and when cold pick them to 
shreds with a fork. One half cup of vinegar heated, 
one egg, one tablespoonful mustard, one teaspoon- 
ful salt, two tablespoonfuls milk, butter size of a 
walnut. Stir together in the vinegar and serve'cold. 

POTATO SALAD 

To six or seven medium sized, cold, boiled 
potatoes, cut in small pieces, add three fourths of 
that quantity of celery and one sour, peeled apple 
also cut in small pieces. Mix thoroughly, and 
season with a mayonnaise dressing. 

CABBAOB SALAD. 

Chop a head of firm cabbage fine, soak in a 
brine made of water and a cup of salt, two hours. 
Drain and put in an earthen jar, mix with it a tea- 
spoon of pepper, one of mustard, and one of sugar. 
Boil one pint vinegar with half cup of butter, add 
very carefully two well beaten eggs, then pour over 
the cabbage, stirring it thoroughly. Do not serve 
until ice cold. This will keep a week in a cold 
place. 
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MBXIOAH SAULD. 

One half tablespoon of mustard, one half table- 
spoon sugar, one teaspoon salt, yolks of three un- 
cooked eggs. Stir altogether one way, add very 
gradually two thirds cup melted butter, one half cup 
of vinegar. Shred the small cabbage with a slaw 
cutter. Put in a dish and pour the dressing over, 
then put half meats of pecan nuts all over the top. 

WAXDOBF SALAD. 

Cut into pieces half an inch square equal parts 
of apple and celery and mix with half the measure 
of mayonnaise dressing. English walnuts or pecan 
nuts, broken in pieces may be added. Serve on 
lettuce with candied cherries as a garnish. 

BEBT SALAD. 

Cut cold beets into small pieces, place on lettuce 
leaves and garnish with cream salad dressing. 

liETTTJCB SALAD. 

Two or three heads lettuce, two hard boiled 
eggs, two teaspoonfuls salad oil, one half teaspoon- 
f ul salt, one teaspoonful white sugar, one half made 
mustard, one teaspoon pepper, four tablespoons 
vinegar. Rub the yolks to a powder, add sugar, 
salt, pepper, mustard and oil, let stand five minutes, 
then add vinegar. Mix by tossing the lettuce and 
dressing. 

TOMATO SALAD. 

Pare ripe tomatoes (which should be very cold) ; 
make the dressing very cold by stirring a piece of 
ice in very rapidly, cut tomatoes quarter of an inch 
thick, put dressing in . the center of each slice. 
Garnish with parsley. 
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TOMATO JBLIiY. 

One can or eight medium sized tomatoes 
skinned or stewed, one quarter box of gelatine. 
Strain tomatoes to remove seeds, season with pepper 
and salt and add gelatine which has been dissolved 
in hot water. Mould and put on ice. Serve with 
lettuce and mayonnaise dressing, or use as a 
garnish. 

CHEESE AND OLIVE SALAD. 

Mix two Neufchatel cheeses, one cup Young 
America cheese and six stoned and finely chopped 
olives. Season with salt and cayenne, moisten with 
cream, press and cut in squares. Serve on crisp 
lettuce leaves, and marinate with French dressing. 

F&UIT SALAD 

One cup white grapes, take off skin, cut in 
quarters, take out seeds, one cup of orange, remove 
skin and pulp, and cut in small pieces, one cup of 
walnuts cut in small pieces, three cups celery cut 
the size of ordinary salad, drain juice of sour 
grapes and oranges, mix all together with cream 
dressing. 

PIES. 

PIE CRUST. 

Four pounds of St. Louis flour, one and one- 
half pounds of lard, two teaspoons salt, rub through- 
ly together with the hands ; moisten very carefully 
with cold water sufficiently to roll easily. Mix as 
little as possible after adding water. An old- 
fashioned rule. 
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PASTBY FOB ONB PIE. 

One heaping cup of pastry flour, one saltspoon- 
ful of baking powder, one saltspoonful of salt and 
from one third to one half cup of butter and lard 
mixed. Mix the baking powder and salt with the 
flour and rub in the lard. Mix quite stiff with cold 
water. Roll out, put the butter on ^ the paste in 
small pieces and sprinkle with flour. Fold over 
and roll out. Roll up like a jelly roll. Divide in 
two parts and roll to fit the plate. 

MINCE PIE MEAT. 

Chop apples, suet and meat, and measure as 
follows: three bowls of meat, one of suet, four of 
apples, two of raisins, two of sugar, one of molasses, 
and two of cider, two nutmegs, two tablespoon fuls 
each of cinnamon, cloves and salt. Save liquor in 
which the meat was boiled, and use all or part of 
it. Boil all up together, and add one half pint or 
more of brandy. Add citron and currants if liked. 

PUMPKIN PIES 

Two quarts of stewed and sifted pumpkin ; stir 
into it one teaspoon of cinnamon, one half grated 
nutmeg ; pour on this two quarts of milk, one tea- 
spoon of salt, four cups of sugar, one half cup of 
butter, eight eggs well beaten. Bake in deep 
plates one hour. 

0:!> OUSTABDPIE. 

quart milk, six eggs well beaten, seven 
tablespoonfuls sugar, nutmeg, little salt. Makes 
.two pies. 
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OBEAM FIB. 

Two cups of milk, let it come to a boil, then 
turn in the mixture make of two thirds of a cup of 
sugar, yolks of two eggs, two tablespoonfuls of 
corn starch, a pinch of salt. Flavor. Bake the 
crust first ; then put in the cream. Make a frosting 
of the whites of the eggs and two tablespoonfuls of 
sugar. 

LEUOK FIB. 

Juice and grated rind of one lemon, one cup of 
sugar, yolks of two eggs, one cup of cold water, in . 
which has been dissolved a heaping tablespoon of 
corn starch, put all together in a dish placed in hot 
water and boil until it thickens. Bake the crust 
first and beat the whites of two eggs, add two 
spoonfuls of sugar, spread on top and brown. 

UIS8 A.'S LEMON FIE. 

One and one half cups of sugar, three table- 
spoons of corn starch, a little salt all stirred together, 
add one pint of boiling water, boil five minutes, add 
grated rind and juice of three lemons, let it all coo 
a little, then add the yolks and white^ of four eggs 
beaten separately. Add the whites just before put- 
ing in the oven. This makes two pies. Bake the 
crust partially before putting in mixture, then bake 
until brown. 

liEMON AFFLE PIE. 

One Qggy one cup sugar, the juice of one lemon, 
one large, sour apple. Grate the apple, ^ 
egg and sugar together and add it to the c 
juice of the lemon. This will make one ti^. 
for larger baking increase the quantity in prop*. 
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tion. A meringue for the top makes it much nicer 
and may be made by beating the whites of two eggs 
and stirring in a cup or half a cup of pulverized 
sugar. 

DATE PIE. 

Two pounds of dates stoned, two eggs, little 
salt, and milk enough to fill two deep pie plates. 
Spice to taste. One crust. 

FIG PIH. 

Cut the figs in small pieces, add sugar and 
cover with water and stew until soft. When cool 
add a little lemon juice to taste. Bake with two 
crusts. 

PBUNE PIE. 

Stew the prunes, and sweeten; remove the 
stones when cooked. Bake with two crusts. 

COOOANTTT PIE. 

One pint milk, one cocoanut, one cup of sugar, 
three eggs. Grate coc6anut, mix with yolks of 
eggs and sugar, stir in the milk, filling the pan 
even full, and bake. Beat whites of egg to a froth, 
add three tablespoons sugar, pour over pie and 
brown. If prepared cocoanut is used, one heaping 
teacup is required. 

GBANBEBBY AND BAISIN PIE. 

^One full cup cranberries cut in half, one cup 
chopped raisins, one cup sugar, one half cup water, 
^ small piece of butter (melted). Bake with two 
crusts. 

IrEMON TABTS. 

The juice and grated rind of one lemon, one 
egg slightly beaten, one cup of sugar, one table- 
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spoon of melted butter. Simmer together until the 
consistency of thick jelly. Bake crust in small tins 
being careful to keep the blisters down. After 
crust is baked fill tarts and set in oven for five 
minutes. This will make twelve small tarts. 

BRIEBS. 

Peel and chop one lemon and one cup seeded 
raisins. Add one cup sugar. Cut ordinary pie 
crust in a circle four inches in diameter, fill with 
the above and fold over like a turnover. 

SOUB CBEAM PIE. 

Yolks of two eggs, one cup sugar, one quarter 
te^poonful cinnamon, one quarter teaspoonful 
cloves, one cup sour cream, one half cup cut raisins. 
Use the whites of the eggs for meringue. 



PUDDINGS. 

ENGLISH PLUM PUDDING. 

Two five cent loaves of baker's bread soaked in 
one quart of milk, two pounds of chopped suet, one 
quart of flour, two pounds of raisins stoned, two 
pounds of currants, one half pound of citron, three 
to six eggs, one and one half cups of sugar, all 
kinds of spices. Steam 12 hours or more. 

MBS. H.'S THANKSGIVING PUDDING. 

One large sized loaf of baker's bread, two cups 
browp sugar, six eggs, one small teaspoonful ground 
clove, one of cinnamon, one nutmeg grated, two 
pounds raisins stoned, cut bread into slices, remov- 
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ing crust, and butter. Butter the dish and lay in 
alternate layers of bread and raisins untiTall is used. 
Beat eggs, sugar and spices with milk enough to 
cover the bread. Soak over night, add enough milk 
in the morning to cover the bread. Bake three or 
three and one half hours. Place ,a plate over the 
bread while soaking. 

FBUIT OB SUBT PUDDING. 

Three cups of flour, one cup each of milk, 
molasses, suet, raisins and currants, three raw 
apples chopped fine, one teaspoon each of saleratus, 
salt, clove and cinnamon. Steam three hours and 
serve with a cold sauce. 

BOSTON STBAMBD PTTDDINQ. 

For the batter: one. cup of milk, two of flour, 
one of sugar, one teaspoonful of cream tartar, and 
one half of soda. Cut up apples or peaches in 
slices and fill in deep dish about two thirds full and 
turn the batter over it without stirring. Steam 
one hour and serve with sauce. Serve it from the 
dish in which it was steamed. 

BNTIBE WHEAT PUDDING. 

Mix two cups whole wheat flour, one half tea- 
spoonful soda, one half teaspoonful salt, and one cup 
of any desired fruit, as raisins, dates, etc. Cut 
fruit in small pieces to prevent the pudding from 
being sticky. Add one cup milk, one half cup of 
N. O. molasses. Put in a closed pudding mold, 
steam or boil from two and one half to four hours. 
Sour milk, buttermilk or sweet milk may be used. 
If sour milk, add one half level teaspoonful soda. 
Serve with any plain pudding sauce or cream. 
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STEAMED PXTBDING IK OXTPS. 

One quart of flour, two teaspoonf uls of cream 
tartar, one teaspoonful of soda, one teaspoonful of 
salt, sifted through the flour, piece of butter size of 
an egg rubbed into the flour. Mix with sweet milk 
a little softer than for biscuit, grease six or eight 
cups well, fill one third full of batter, put in a 
spoonful of any kind of preserve (slipped grape is 
nice), then more batter to fill the cups two thirds 
full. Steam half an hour. 

RAISIN PUPF3. 

Two eggs, one cup of milk, one half cup butter, 
two cups flour, three teaspoons baking powder, two 
teaspoons sugar, one cup chopped raisins. Steam 
one half hour in small buttered cups. Half the rule 
is suflicieht for five people. Serve with sauce. 

SAUCE. 

Yolks of two eggs, one cup of sugar, two 
tablespoons of hot milk, one half teaspoon of 
vanilla, a little nutmeg. Mix together and add 
well beaten whites of two eggs. 

BRO^N BBTTT. 

One cup of bread crumbs, two cups of chopped 
apples, one half cup sugar, take two tablespoonfuls 
of butter, cut into small bits, butter a deep dish 
and put in a layer of chopped apple sprinkled with 
sugar, bits of butter, and grated nutmeg and cinna- 
mon, cover with bread crumbs and so on having a 
layer of bread crumbs on top. Cover and steam 
three quarters of an hour in the oven. Uncover 
and brown quickly. 
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COTTAQE PXTDDINO. 

Rub together three tablespoons of melted 
butter, one cup of white sugar and one Ggg. Add 
one pint of flour with one teaspoonful of cream 
tartar, and one half teaspoon of soda dissolved in 
one cup of sweet milk. Eat with sauce. Bake 
from twenty minutes to half an hour. 

SPONGE PCTBBINa. 

One and one half pints of milk, three eggs, 
whites and yolks beaten separate, a heaping tea 
cup of flour, three tablespoonfuls of sugar, piece of 
butter size of half an egg, sl little salt. Put the 
milk in a double boiler and cook the flour in it 
thoroughly before putting in the eggs. Then put 
all in a pudding dish and set it in a pan of warm 
water and bake in moderate oven. 

BAKED APPLE BUMPIilNGS. 

Sift two teaspoons of cream of tartar into a 
quart of flour. Chop into this two tablespoonsfuls 
of lard, or half butter is better. Dissolve one tea- 
spoonful of soda in hot water, wet up quickly with 
two cups of milk, salt. Roll into a paste less than 
half an inch thick, cut into squares. Pare and 
core the apples, fill them with sugar and a bit of 
butter, place each one on a square, bringing the 
corners together, place them in a buttered baking 
pan, pour on hot water and bake brown. Eat with 
sugar sauce. 

APPLE UNDER COVER. 

Three eggs, half a cup of sweet cream or milk, 
two tablespoonfuls of flour, one quarter of a cup of 
sugar. Beat sugar and eggs together, put in flour 
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and cream and beat. Cut the apple into pieces and 
parboil until tender, but not broken. Put them 
into a pudding dish with a little sugar and butter ; 
when cool pour the batter over the apple and bake 
twenty minutes. Serve with cream. 

SWBBT APPLE PUDDING. 

Fill a two quart basin with Tallman sweet 
apples sliced very thin with skin on, fill with sweet 
milk, when boiling turn in two cups of fine RV I. 
meal, add a little salt and two cups of molasses, 
stir and thin with cold milk until sufficient to fill a 
large pudding pan. Bake about six hours in a 
moderate oven. To be eaten with cream or butter 
while warm. 

OMELET SOUFFLE. 

Two tablespoonfuls of flour, one tablespoonful 
of butter, blend together. Add to one cup of milk, 
put on the fire in a milk boiler, and boil until it 
thickens; four eggs, put two tablespoonfuls of 
sugar in the yolks and add this when beaten. Put 
it aside until you bake it, then add the whites 
beaten and bake twenty minutes. Serve hot with 
sauce. 

CHOCOLATE SOUFFLE. 

Cream two tablespoonfuls of butter and two 
tablespoonfuls of flour. Pour on slowly one and 
one half cups hot milk. Melt three ounces grated 
chocolate with five tablespoonfuls of sugar, and 
three tablespoonfuls hot water, and cook until 
smooth. Cook the first mixture eight minutes in a 
double boiler. Add beaten yolks of five eggs, one 
half teaspoonful vanilla and the chocolate. Set 
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away to cool. When cool add the beaten whites 
and bake in a buttered dish thirty minutes. 

Serve with a cup of cream, and two table- 
spoonfuls powdered sugar, beaten until thick. 

CHOCOLATB PUDDING. 

One and one half pints of milk (one half box of 
Cox's gelatine put. in a cup and fill with cold water, 
let it stand one hour), grate one half cup of choco- 
late and mix with the milk, let it get scalding hot, 
stir the gelatine into the hot milk, stir fifteen 
minutes, remove from stove and sweeten to taste, 
pour into a mould and when cold serve with milk 
or cream. If this is moulded and placed in a platter 
with whipped cream around it, it makes a very 
handsome dish. 

CHOOOLATS PUDDING WITH EGOS. 

One pint milk, one cup sugar, one and one half 
squares of chocolate, yolks of four eggs, whites of 
one, teaspoonful of vanilla, scald the milk, chocolate 
and sugar, then add eggs and vanilla, cook in oven 
as long as you would a custard, then take out and 
frost with the whites of three eggs. Sweeten to 
taste. When you plit the pudding in the oven set 
in a dish of water. 

WEST CAlkLPTON INDIAN PUDDING. 

One quart of milk heated to boiling, in a kettle 
of boiling water, two tablespoonfuls of Indian meal, 
and one of flour, one half cup of molasses, one half 
cup of sugar, and a little salt, all stirred together in 
a dish. Then pour on the boiling milk and stir 
well, add a well beaten eggy and pour the mixture 
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into a buttered dish for baking. Lastly pour in a 
cup of cold milk for whey. Bake from two to three 
hours. 

BICE PXTDBINO. 

Boil one cupful of rice in a pudding boiler un- 
til soft. Add one quart of milk, a little salt, five 
tablespoonfuls of sugar, and butter size of an egg. 
Cook until it thickens ; remove from the fire and 
stir in the well beaten yolks of four eggs, put in 
pudding dish, and cover with frosting of the whites 
of the eggs, beaten to a stiff froth with nine table- 
spoonfuls of sugar. Place in the oven and brown. 
Serve either warm or cold, with or without sauce. 

CBBAM BIOS PUDBIKO (Baked) 

One quart milk, one large tablespoon rice, 
three tablespoons sugar. Sprinkle cinnamon on 
top. Bake two hours in slow oven. 

CBEAM BICE PUDDING (Cold) 

Cover one quarter cup of rice with water and 
cook in doublehgil^r one half hour ; then add two 
scant cups of milkand coo^Two hours. Flavor with 
vanilla and when ice cold, add one half cup of 
cream beaten stiff. 

CBEAM BATTEB PUDDIKG. 

One halt pint of sour cream, one half pint of 
sweet milk, three eggs, one half pint of flour ; one 
half teaspoonful soda. Beat the sour cream, eggs 
and flour together, and add sweet milk with soda 
last thing. Bake three quarters of an hour, and 
eat with sauce made of one half cup of butter and 
one cup of sugar stirred to a cream, vanilla flavoring. 
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aUBBN OF PXXDDIKaS. 

One pint of fine bread or cracker crumbs, one 
quart of milk, yolks of four eggs, one cup of white 
sugar, and grated peel of lemon, piece of butter size 
of an egg. Bake soft and set away to cool. Top: 
piece of a lemon, whites of four eggs and cup of 
sugar. Cover the pudding with frosting and brown . 
If you like, put on jelly before the the frosting. 

BELMONICO PUBBIKO. 

One quart of milk, three tablespoons corn 
starch mixed with a little cold milk and stirred into 
the milk just before boiling. Boil from three to 
five minutes. Beat the yolks of five eggs with six 
tablespoons of sugar and stir briskly into the milk. 
Boil up and flavor with vanilla, pour into a buttered 
dish and bake sufficiently to hold the frosting. Beat 
the whites to a stiff froth, adding three tablespoons 
of sugar and one teaspoon of vanilla. Spread upon 
the pudding and bake brown. 

BEBBCCA PUBDIKO. 

Scald one quart of milk, mix one half cup corn 
starch with milk enough to make it pour, and stir 
into the hot milk, adding two tablCvSpoonfuls of 
sugar, and cook fifteen minutes. Take off the fire 
and turn into a dish, add whites three eggs beaten 
to a froth, beat the whole well and pour into mould 
with one teaspoonful vanilla. Serve with sance. 

COIiXXMBTAK LBMON PUDBING. 

Two lemons, two tablespoonfuls of cornstarch, 
one and one half cups granulated sugar, three eggs. 
Grate rind of one lemon, squeeze juice and pulp of 
two lemons. Beat yolks of the egg with Dortion 
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of the sugar, then add balance of sugar and grated 
rind and juice. Mix cornstarch with a little water; 
add boiling water until thick and clear. Add the 
ingredients previously mixed, and stir until smooth 
and well mixed. Pour into pudding dish, Cool a 
little, set into the oven to brown for a few minutes. 
Beat the whites stiff, add a little powdered sugar, 
pour on top of pudding, and brown slightly. May 
be served warm or cold. 

LEMON POBBINaS IN CXTPS. 

Take three rounded tablespoonfuls butter, five 
even tablespoonsfuls of sugar, yolks of three eggs, 
and juice and grated peel of one lemon. Mix 
together over the fire in saucepan, beating continu- 
ally for five minutes till it thickens slightly. Add 
the whites of three eggs, beaten stiff. Continue 
beating off the fire for at least five minutes. Pour 
into small buttered and ^sugared cups, filling about 
half full. Set cups in pan of hot water, put in 
oven and bake forty five minutes. 

Serve with sauce made of one cup boiling milk, 
into which a teaspoonful of corn starch, a teaspoon- 
ful flour, a tablespoonful of sugar and one beaten 
egg is stirred. Beat the sauce two minutes, after 
adding cornstarch, flour and egg. Putin teaspoon- 
ful vanilla, and serve. These lemon puddings 
should be like a souffle. 

OBANQE PUDDING. 

Six good sized Messina oranges peeled and cut 
into small pieces, add one cup of sugar, and let it 
stand. Into one quart of nearly boiling milk stir 
two tablespoonfuls of corn starch, moistened with a 
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little cold water, and the yolks of three eggs. 
When done let it cool and pour over the orange. 
Make a frosting of the whites of the eggs and sugar, 
spread over the pudding and put it in the oven to 
brown. 

SNOW PXTDBINO. 

Soak two thirds of a box of gelatine in one half 
cup cold water half an hour. Pour on one pint 
boiling water, add whites of four eggs not beaten, 
three cups sugar and juice of two small lemons, 
When cold beat to a froth, then mould and set 
away to harden. 

Make a custard with one quart of milk, two 
thirds cup sugar, yolks of four eggs, flavor with 
lemon, one teaspoonful. 

COCOAKTTT PUDDING. 

One half a grated cocoanut or one cup of 
dessicated, two and one half soda crackers rolled 
fine, three eggs, one cup of sugar, small piece 
butter, little salt, one quart milk. Bake in a pud- 
ding dish for one hour. Serve cold. 

PBUNE SOUFFLE. 

The whites of six eggs beaten very stiff, one 
half pound of prunes, cooked, stoned and sifted 
fine ; one half cup sugar. Bake fifteen minutes. 
Eaten with cream. 

PRUNE PUDDING. (WITH GELATINE.) 

Wash one pound prunes, soak over night, 
stewing in same water until wSoft. Sweeten to taste 
while cooking. Mash the fruit, add half a box of 
gelatine, previously dissolved in water, and the 
whites of four eggs beaten stiff. Mould and serve 
with cream. 
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Pudding Sauces. 



TELLOW SAUCE. 

One large tablespoon butter, one coffee cup 
powdered sugar, beat well together, then add one 
egg without beating, beat all together till very 
light, heat the sauce tureen with hot water, and the 
last thing before serving, add small half cup boiling 
water to the sauce, stirring it briskly. Grate nut- 
meg on top for flavoring. 

WHITE S^tJCB. 

Four tablespoonfuls of sugar, two tablespoon- 
fuls of butter. Beat these to a cream and just 
before serving add the white of an egg beaten to a 
froth and afterward one gill of boiling water — flavor. 

FOAMT SAUOE 

One half cup butter, one cup powdered sugar 
sifted. Beat to a cream. Add two tablespoons 
milk, two of wine. Steam over tea kettle till 
foamy. 

SNOW PBIFT SAUCE. 

One half cup butter beaten until white, add 
gradually one cup of powdered sugar and beat to a 
cream, grate some nutmeg over it and set it where 
it will cool. 

STBAWBERBY SAUCE. 

One coffee cup of sugar, a piece of butter size 
of an egg, white of an egg and two cups of mashed 
strawberries. Nice for cottage pudding. 
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WINE SAXTOE. 

.One half cup of butter, one cup of sugar, white 
of one egg, two tablespoonfuls of wine, a little 
vanilla, one half glass of boiling water. Beat but- 
ter and sugar fifteen minutes, add flavoring, just 
before serving add white of an egg beaten. Stir in 
the boiling water beating to a foam. 

JANE'S PTJDDINa SAUCE. 

One egg, and one cup of sugar beaten to a 
froth, one half cup of boiled milk ; steam over a tea 
kettle and flavor with wine or vanilla. 

COLD SAXXOE. 

One and two thirds cups of sugar, and a tea 
cup of butter stirred to a cream, beat white of one 
egg and add a wine glass of wine. 

CEEAMT SAXXOE. 

Cream one cup butter, add slowly two cups 
powdered sugar. Last add gradually two table- 
spoons cream. Flavor. 

HARTFORP SAUCE 

Yolks two eggs, cup sugar, half cup cream, last 
whites two eggs beaten stiff. Flavor. 



Desserts. Jellies and Creams. 



POP OVEBS. 

Two eggs, two even cups flour sifted, two 
cups milk, a small piece of butter, salt.. Bake in 
cups in a hot oven ; bake three quarters of an hour. 
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8HOET CAXB. 

One cup milk, two cups flour, one egg, two 
teaspoonfuls melted butter, two tablespoons sugar, 
two teaspoonfuls baking powder. Bake in shallow 
tins. 

8TBAWBBBBT 8H0BT CAXB. 

One quart of flour, three teaspoons of baking 
powder ; sift together thoroughly and rub in one 
ounce of butter; mix with a pint of sweet milk, 
using a spoon. Bake in two tins. When done 
spread with butter and cover with strawberries 
previously mashed and sweetened. 

APPLE CAKBS. 

Take one quart of pastry flour and mix with 
milk about as thick as for griddle cakes, one tea- 
spoon of soda, one of salt, one cup of light brown 
sugar, small cup of butter melted, one quart of 
chopped sour apples. Sour milk may be used as 
welL Bake thin on the griddle, and butter and 
sugar when taken from the griddle. The same 
with the batter made thicker may be fried like pan 
cakes in hot fat. Nice for dessert. 

OHOCOLATE CUSTABB. 

Boil one quart of milk, scrape one ounce of 
chocolate and mix with one cup sugar, wet this 
with two spoonfuls of boiling milk, and work it into 
a paste with a spoon, then stir it into the boiling 
milk, put in six well beaten eggs, stir three minutes 
and strain, set it in cold water and stir once in a 
while until cold ; then stir in two teaspoonfuls of 
vanilla. Serve in cups or glasses. 
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Put a half cup of sjl^slt into a pan and stir 
until It melts and is light bro^n. Add two table- 
<ifXK/nfnlH of water and stir into one quart of milk 
which i.H warm. Beat six egj^s, add one half tea- 
5ipfx^nful salt, one teasp<^>onful vanilla and part of 
the milk. Strain into the remainder of the milk 
and pour into a buttered dish or mould. Set this 
in a pan of warm water and bake thirty or forty 
minute.s. Serve cold with caramel sauce. 

SAUCE. 

(^ne half cup of sugar put in a pan, and stirred 
over the fire till melted and light brown. Add half 
a cup of boiling water and simmer ten minutes. 

OUP OUBTABDS. 

One quart milk, five eggs, six tablespoons 
HUgar, little salt. Beat eggs, mix, put in cups with 
a little nutmeg on top of each. Bake twenty or 
thirty minutes in a pan of hot water. 

BIOS BNOW BALLS. 

Boil one cup rice until vSoft in one quart water 
with one teaspoon salt. Put in small cups, when 
perfectly cold turn into a dish. Make a boiled 
custard of the yolks of four eggs, one quart of sweet 
milk, ouc teaspoon corn starch, flavor with vanilla. 
When nearly cool stir in the beaten whites of eggs, 
when cold pour over the rice balls, one half hour 
before serving. 
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BAXSD APPIiBS. 

Pare and core tart apples, fill the centre with 
sugar and a small bit of butter. Put them in deep 
pie plates with a little water and bake until tender, 
basting occasionally with the syrup, Garnish with 
thin slices of lemon. 

APPLE SOUFFIiS. 

Grate fine one large or two medium sized sour 
apples. Sprinkle small cup of powdered sugar over 
apples while grating, to prevent their turning dark. 
Break in whites of two eggs, without beating. 
Then beat thoroughly with an egg beater for one 
half hour. Make any nice custard. Serve by 
placing large spoonful apple on each dish of custard 
with spoonful jelly. Keep cold until ready to 
serve. 

JELLIED APPLE. 

Fill a quart bowl with thinly sliced apples in 
layers with sugar, add one half cup water, cover 
with a saucer weighted, bake wslowly three hours, 
let stand till cold, turn out, eat with cream or boiled 
custard. 

OBANOE BASKETS. 

To make the baskets, mark two lines half 
around the orange for the handle. Cut on each 
side and take out the pulp, reserving it for the 
jelly. Make the jelly by dissolving one half box 
gelatine in half a pint of cold water then add half 
pint boiling water, a pint of orange juice, juice also 
of one lemon and one cup of sugar. Stir until the 
sugar is dissolved. Strain and pour in shallow pans 
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to cool ; when cold cut in squares and pile in the 
baskets^-and heap whipped cream in the jelly. 
Trim the handles with fine green or place on green 
leaves. 

OBANas TBIFLB. 

One pint cream whipped stiff, yolks of three 
eggs, one cup powdered sugar, one half package 
gelatine, soaked in one cup of cold water, juice 
of two sweet oranges, grated rind of one orange, 
one cup of boiling water. Mix juice, rind, sugar 
and gelatine together. If the gelatine has not 
dissolved set all over the fire and stir until clear. 
Strain this, and add the beaten yolks ; heat quickly 
in a farina boiler. Set aside until cold and slightly 
stiff; then whip in the cream. Wet a mould, pour 
this in it and set on ice. 

PBACH MBBINOUB. 

Cook one can of peaches in their own juice 
until tender, cool and cover with whites of four 
eggs beaten stiff with four tablespoonfuls powdered 
sugar. Bake fifteen minutes in very moderate 
oven. 

Sauce — Pour one pint of hot milk on the 
beaten yolks of four eggs, one third cup sugar and 
a little salt. Cook until it thickens a little. 

FLOATING ISLAND. 

Make soft custard of one quart of milk, yolks of 
three eggs, one tablespoon corn starch, sweeten to 
taste and flavor with vanilla. Beat whites to a stiff 
froth, scald them over hot water, and set all away 
until cold. Ornament the top with bits of jelly or 
small pieces of the whipped egg. 
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CHABLOTTB BtJSSB. 

Use sponge cake or onfe do;^en lady fingers; 
one pint of cream, whites of two eggs, three table- 
spoonfuls of sugar. Have the cream cold, put in 
the whites and, with an egg beater beat to a froth, 
then sweeten and flavor. 

CHABLOTTB BUSE. (WITH QBLATINB.) 

Soak one half box gelatine in a pint of milk 
ten minutes. Put on the stove, stir until well dis- 
solved. When cool beat well : add one cup fine 
sugar, one teaspoonf ul of vanilla ; next add one pint 
of cream and the beaten whites of five or seven 
^ggs- Serve with sponge cake. 

Z.BMON TAFIOOA. 

Wash and soak a tea cup of tapioca. Peel two 
lemons, making them into a quart of rich lemonade 
cutting the lemon in thin strips. Put into a double 
boiler, stir until nearly dissolved; when entirely 
cold serve with cream. 

TAPIOOA OSBAK. 

Soak three tablespoons of tapioca in just water 
to cover it, over night, one quart of milk scalded 
in double boiler. Add tapioca, the yolks of three 
eggs and a cup of sugar; when done, take from the 
fire and stir in the whites well beaten, or beat the 
whites with sugar and turn over the pudding as 
for frosting. 

CHOCOLATE BAVABIAN OBBAU. 

One pint of cream, one half box of gelatine, 
one cup of milk, one square Baker's chocolate ime 
half cup sugar. Soak gelatine in one half cup milk 
two hours. Whip cream stiff. Scrape the choc- 
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olate and add two tablespoonfuls sugar, put in a 
small pan with one tablespoonful of hot water and 
stir over hot fire until smooth and glossy, add 
gelatine, milk and rest of sugar. Strain into a 
bowl. Put into a pan of ice water and beat until it 
begins to thicken. Add cream and mold. 

8PAKI8H OBBAM. 

One quarter box of gelatine, soaked in one 
quarter cup of cold water, then dissolved in three 
quarters cup of boiling water. Make a custard with 
the yolks of three eggs beaten and mixed with 
three tablespoonfuls of sugar and a little salt. Pour 
on one pint of hot milk and cook in double boiler 
till it thickens. Then add strained gelatine water, 
one teaspoonful vanilla and the whites of the eggs 
beaten stiff. :^ix well, and turn into molds. 

COFFEE OBBAM. 

Make one pint of rich custard, dissolve one 
ounce of gelatine and three ounces of sugar to- 
gether in one cup of very strong coffee, add the 
custard and strain, whip one half pint of cream and 
add to it, let it cool, then pour into a mould and 
harden on ice. 

LEMON OBEAM. 

Twelve eggs, six lemons, one pint water, one 
pound sugar. Grate and squeeze the lemons and 
mix with the water ; beat the yolks and sugar, then 
the whites, add the water and lemons. Set on the 
fire in a double boiler and stir until it begins to 
thicken. Serve the next day in glass cups. 
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8TRAWBBB&Y O&BAM. 

Mash one quart of berries and mix with one 
cup of sugar. Let them stand until the sugar is all 
dissolved and then strain. Soak one quarter of a 
box of gelatine in one quarter of a cup of cold 
water and add one quarter of a cup of boiling water 
and strain into the fruit juice. Beat until it thickens, 
then add one pint of whipped cream, and mould. 

SWISS PINBAPPIiE OBBAM. 

Soak one half box gelatine in one half cup cold 
water. Heat one can sliced pineapple cut in small 
pieces, dissolve gelatine in it, add three fourths cup 
sugar, one tablespoon lemon juice* Chill in pan of 
ice water, stirring until it begins to stiffen. Then 
fold in the whip from three cups cream. (If cream 
is thick, use half milk). Chill and serve. 

KAOABOON CBEAM. 

Soak one fourth box gelatine in one fourth cup 
of cold water. Make a custard of one pint milk, 
yolks of three eggs, three tablespoonfuls sugar and 
a pinch of salt. Add the soaked gelatine and strain. 
Set in a pan of ice water and stir until it begins to 
thicken. Add the whites of three eggs beaten stiff, 
nine macaroons broken in pieces and one half tea- 
spoonful of vanilla. Turn into a niould and chill. 

IBISH MOSS BliANO MANGB. 

Soak one half cup of Irish moss in one cup of 
cold water. Pick over and add to one pint of cold 
milk. Cook in the double boiler from twenty five 
to thirty minutes. Add a pinch of salt and one 
quarter teaspoonful of vanilla. Strain into small 
moulds or cups which have been wet in cold water. 
Serve with sugar and cream. 
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VRTXVBB OV TOA8T. 

Cut thick slices of bread into rounds or squares. 
Melt two tablespoons butter, when very hot, brown 
the bread on one side then on the other. Cook one 
half pound prunes until tender, remove stones, add 
one quarter cup of sugar to water and four table- 
spoons sherry wine, pour over slices of bread and 
serve with whipped cream. May be made in 
chafing dish. 

PIKEAFPLB TAPIOCA. 

Soak one cup of pearl tapioca over night, in 
the morning boil in water till it clears, adding one 
cup of sugar and a little salt. Have a ripe pine- 
apple chopped not very fine and turn tapioca and 
sugar over it while boilng hot. Stir and turn into 
a mould to cool. When cold eat with sugar and 
cream. 

OBANas JRLLY, 

Dissolve half a box of gelatine in half a pint of 
cold water, then add half a pint of boiling water, 
the juice of seven good sized oranges, the grated 
rind of one and nearly half a pint of sugar. 

LEMON JBLLT. 

One box of gelatine, juice of four good sized 
lemons, two cups of sugar, one pint of water. Soak 
the gelatine one hour, then pour on one quart of 
boiling water and let stand until all dissolved. If 
wine is used soak in one half pint water. Sauce of 
wine. 

WINE JEL^T. ' 

Put into a porcelain sauce pan a paper of 
English gelatine and a large half cup of white 
sugar. Pour over half a pint of cold water, and let 
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it soak fifteen minutes, Then add one half pint 
boiling water and stir until gelatine and sugar are 
dissolved. Put on the stove, anu vv'^en it boils 
remove at once from the fire. Add juice of two 
lemons and half pint of sherry wine. Strain and- 
mould. 

OOFFBE JSIiLY. 

One pint of sugar, one pint of strong coffee, a 
pint of boiling water, one half pint cold water, box 
of gelatine. Soak gelatine in cold water, then pour 
on boiling water. Add sugar and coffee, strain 
into moulds and set away to harden. Eat with 
sugar and cream, or boiled custard. 

PINE APPLE JEtLT. 

Take one box ef gelatine, soak in one half pint 
of cold water ten minutes. Add one half pint 
of boiling water, one cup of sugar, the juice of 
two lemons, and one can of pineapples, juice 
and all. 

Stir well and put in a mould to harden. 

JELLIED FRUIT. 

Put in a dish layers of oranges, bananas and 
pineapple with alternate layers of sugar. Make a 
lemon jelly. Mix half a box of gelatine, dissolve 
in luke warm water, juice of two lemons, one cup 
of sugar. Turn over the fruit and set on the ice to 
harden. Quarter the oranges, slice the bananas, 
and use preserved pineapple if you cannot get fresh 
ones. 
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ICES. 

lOB OBBAM (Uncooked.) 

One quart of milk, one pint of cream, one tea- 
cup sugar to every quart and a tablespoonful of 
lemon to every quart, and one of vanilla to three of 
lemon. A can of condensed milk is equal to a pint 
of cream. 

CHOCOLATE ICE CBBAM. 

Scald two cups milk, mix one tablespoonful 
flour, one cup sugar, one saltspoon salt and one egg 
slightly beaten. Add hot milk gradually. Melt 
two squares Baker's chocolate, add to custard and 
cook in double boiler twenty minutes. Cool and 
add one pint cream and two teaspoons vanilla. 
Freeze. 

' COFFEE lOE OBEAM. 

For coffee ice cream add one half cup ground 
coffee to milk and scald ten minutes, instead of 
using chocolate. Strain before adding eggs and 
sugar. 

MAOABOON ICE CBEAM. 

One cup dried and powdered macaroons, add 
one cup sugar, one tablespoon vanilla and one quart 
cream. Coffee flavor may be substituted for vanilla. 

PINEAPPLE ICE CBEAM. 

One quart of milk, one pint of cream, one pine- 
apple or one pint of canned pineapple. One cup of 
sugar, juice of three lemons. Chill the milk while 
packing the freezer, stirring occasionally that it may 
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not freeze. Then add the other ingredients. 
Sweeten to taste. If you wish a larger quantity of 
ice cream one pint of milk may be added, or one 
pint more of canned pineapple, without affecting 
the rule. 

MAPLE ICB OBEAM. 

To one cup rich maple syrup add beaten yolks 
of two eggs. Cook in granite sauce pan till it boils 
stirring all the time. Strain and cool. Beat one 
half pint cream and one half pint milk. Add to it 
stiffly beaten whites of the eggs. Whip syrup until 
light, add all together and freeze. 

PEKOE OBEAM. 

Scald one pint milk with three tablespoons 
Orang Pekoe tea. Let stand five minutes, strain, 
add one and one half cups sugar and four slightly 
beaten eggs. Cook till mixture thickens, strain, 
add few grains salt and grated rind one orange. 
Cook, add one pint heavy cream and freeze. 

OBUSHED 8TBAWBEBBT lOE OBEAM. 

One box mashed strawberries and one cup of 
sugar. Let them stand one hour. Press through 
a sieve and add to any plain ice cream before 
freezing. 

FBOZEN PUDDING. 

One generous pint milk, one quart cream, two 
large cups sugar, a scant half cup flour, four eggs, 
two tablespoonfuls gelatine soaked two hours with 
water enough to cover it, one pound French candied 
fruit cut into small pieces (half a pound will do), 
four tablespoons wine, one tablespoonful vanilla. 
Let one pint of the milk come to a boil ; beat the 
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flour, one cupful sugar and the eggs together, and 
stir into the boiling milk. Cook twenty minutes in 
a double boiler, then add gelatine. Set away to 
cool ; when cool add the wine, sugar, cream and 
vanilla. When partly frozen add fruit, finish 
freezing. Take out beater, pack smoothly and set 
away for an hour or two. When ready to serve, 
dip the tin in warm water and turn out the cream. 

BANANA lOB OBSAM. 

One quart of cream, one cup sugar, six bananas, 
juice of lemon. Heat the cream and dissolve the 
sugar in it. Chop the bananas fine and put them 
with the cream. When it is cold, add the lemon 
juice and freeze. 

OAJPB FABFAIT. 

One pint of thick cream, one half cup sugar, 
one third cup strong coffee, whip together until 
quite thick, then put into melon mould (covered) 
and place in a pail, pack with ice and salt, freeze 
three hours, occasionally turning off water, adding 
more ice and salt if needed. You can put in a 
freezer if you wish a large quantity. 

OBANOB lOB. 

Mix one pint of orange juice, the rind of one 
small orange, juice of two lemons. Boil one quart 
of water and one pint of sugar twenty minutes. 
Add fruit juice. When cold strain and freeze. 

fLBMONlIGB. 

One cup of lemon juice, two cups of water, two 
cups of sugar. Heat until the sugar is thoroughly 
dissolved. Add the beaten white of one egg and 
freeze. 
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LEMOK 8HBBBBBT WITH MII.X. 

Freeze three pints of milk and one pint of 
sugar until it is like mush. Add juice of six lemons 
and freeze. 

PINBAPPLB 8BBBBBBT. 

One fresh pineapple or one can, one table- 
spoonful of gelatine soaked from one to two hours 
in enough water to cover, one small pint of sugar 
dissolved in one half pint of hot water. After it is 
dissolved, add one half pint of cold water, ciit out 
all the hard pieces from the pineapple and chop it 
fine. Strain the juice and mix all together and 
freeze. 

BA8FBBBB7 8HBBBBBT. 

Two quarts raspberries, one pint sugar, one 
pint and a half water, one tatlespoonf ul gelatine. 
Mash the berries and sugar together and let them 
stand two hours. Soak the gelatine in cold water 
to cover. Add one pint of the water to the berries, 
strain and add the juice of two lemons. Dissolve 
the gelatine in half a pint of boiling water, add this 
and freeze. 

BASFBBBBT FBAPPE. 

One quart of water and one pound of sugar 
boiled five minutes. Add to one quart of rasp- 
berries or any fruit, a cup of sugar and the juice of 
two lemons and let them stand an hour. Then 
press the raspberries through a sieve, next add the 
sugar and water and strain through a thin cloth into 
the freezer, turn five minutes then add the whites 
of two eggs beaten stiff, freeze un.til. stiff. 
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COOKIES AND GINGERBREAD. 



FAIB7 aiNaKBBBBAD. 

One cupful butter, two of sugar, one of milk, 
four of flour, three fourths teaspoonful soda, one 
tablespoonful ginger. Beat the butter to a cream, 
add the sugar gradually, and when very light the 
ginger, the milk, in which the soda has been dis-^ 
solved, and finally the flour. Turn baking pans 
upside down and wipe the bottoms very clean, 
butter them and spread the cake mixture very thin 
on them. Bake in a moderate oven until brown. 
While still hot, cut into squares, with a case-knife 
and slip from the pan. 

NAUTILUS aiKGEBBBEAD. 

One half teacup of molasses, fill it full of sugar, 
one third cup of melted butter and lard mixed, two 
eggs, pinch of salt, tablespoonful vinegar, two cups 
of flour sifted, one scant teaspoon each of ginger, 
cinnamon and soda, one cup of boiling water. Put 
molasses and sugar in bowl with lard, butter, eggs, 
soda and vinegar. Beat this thoroughly. Then 
add flour mixed with spices and one teaspoon of 
baking powder. Pour the boiling water over mix- 
ture and stir. Bake in moderate oven. 

''JOIiliY'* aiNQEBBBEAD. 

One cup of sugar, one of molasses, one of sour 
milk, two eggs, two teaspoons soda dissolved in 
water, one tablespoon ginger, four cupssifted flour, 
one cup of butter. 
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SOFT MOIiASSBS OASES. 

One eggy one half cup sugar, one half cup 
molasses, three tablespoons melted butter, one and 
one half cups flour, one teaspoon soda, cinnamon 
or ginger. The last thing stir in one half cup cold 
water. 

HERHITS. 

Two cups sugar, one cup butter, one cup of 
currants, one half cup sweet milk, four eggs, one 
teaspoon cinnamon, one of cloves, one of nutmeg, 
a little salt, two teaspoonfuls baking powder, three 
cups, or a little more, of flour to mix soft. Drop 
with spoon and bake quickly. 

FRUIT COOKIES. 

One cupful of butter, one and one half of 
sugar, one* each of currants and chopped raisins, 
two eggs, one teaspoon each kind spice, scant half 
teaspoon soda. Flour enough to roll out. Bake 
like cookies. 

FRUIT DROP OASES. 

One and one half cups light brown sugar, one 
cup butter, two cups raisins chopped, one half cup 
figs, two and three quarters cups flour, three eggs, 
one half cup milk, one half teaspoon soda dissolved 
in one quarter cup water, one teaspoon ful baking 
powder, one teaspoonful each of cinnamon, nut- 
meg, and cloves. Drop on buttered tins and bake. 

DROP OOOKIES. 

One cup butter, two of sugar, three eggs, four 
cups flour, one cup milk, one teaspoonful soda. 
Drop with a spoon on tins. More flour if needed. 
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One cup of butter, one cup of brown sugar, 
one cup of boiling water, two cups of molasses, two 
teaspoonfuls of ginger, two teaspoonfuls saleratus, 
Flour enough to roll thin. 

DOUaHNT7T8. 

One cup of milk, one cup of sugar, one egg, 
butter not quite the size of an egg ,^ two teaspoonfuls 
cream tartar, one teaspoonful saleratus. Flour 
enough to make a stiff batter. 

JUMBLES. 

One cup sugar, one hcilf cup of butter, one half 
cup milk, two eggs, one half teaspoon soda, one 
teaspoon cream tartar, flour. 

OOOOANUT JUMBLES 

One cup of butter, two cups of sugar, three 
cups of flour, two eggs. One cocoanut grated. 

SPIOED COOKIES. 

One and one half cups molasses, two thirds 
cup sugar, one cup shortening,, two teaspoons soda, 
one of cinnamon, cloves, ginger, nutmeg. Roll 
hard. 

SUOAB COOKIES. 

Three eggs, two cups powdered sugar, one cup 
butter, beat sugar and butter to a cream ; add to 
that the rind of one lemon, one half cup milk scant, 
one good teaspoon soda dissolved in the milk, put 
in before flour. Juice of the lemon. Flour to roll 
out. 

QABBIE'S SUGAR COOKIES. 

One cup of butter, one and one half cups of 
sugar, two thirds of a cup of milk, one eggy one 



Digitized by 



Google 



COOK BOOK. 81 



half teaspoonful of soda. Flour to make it stiff 
enough to roll very thin. After rolling thin roll 
with creased roller and then sprinkle with sugar. 

OBEAM COOKIES. 

Three teacups granulated sugar, two teacups 
thick cream (sour just as good), one half teacup of 
cold water, one spoonful each of soda and salt, one 
quarter of nutmeg. Flour enough to mix comfort- 
ably. When the dough is ready to cut into cakes, 
sprinkle the top thickly with sugar and roll lightly. 

OHOOOLATE COOKIES. 

One half pound butter and lard mixed, one 
pound of sugar. Work well together, one half 
pound Bakers's chocolate, scraped, five eggs; take 
out whites of two for frosting, beat yolks and 
whites together. Add to the butter and sugar, then 
add chocolate. Vanilla to flavor; one half tea- 
spoon salt,^ one teaspoon of cloves, one of cinnamon, 
one quarter pound of almonds blanched and 
pounded, one and one half pounds of flour, two 
thirds cup of milk, three teaspoonfuls baking 
powder mixed in the flour. Drop with spoon or 
bake in thin layer in pan. 

OATMEAIi WAFERS. 

One cup of sugar, one half ciip of butter, two 
eggs, one teaspoon of baking powder, and two cups 
of Quaker oats. Flavor. Beat together thoroughly. 
Drop with a teaspoon on buttered pan and bake 
about twenty minutes. 

MOLASSES WAFERS. 

Heat one cup molasses to the boiling point. 
Pour onto one half cup of butter. Mix three cups 
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of flour and one teaspoonful each of cinnamon, 
ginger and salt, and one half teaspoonful of soda, 
add to the molasses mixture. Chill, roll out on a 
floured board as thin as possible, cut in shape and 
bake in a moderate oven. 

SPONaE DROPS. 

Three eggs, one teacup sugar, one coffee cup 
flour, one teaspoon baking powder. Beat whites 
^ggs, add sugar, then beaten yolks. Sift in the 
flour and baking powder and drop from teaspoon 
into buttered pan. Bake in quick oven. 



CAKE. 

ONE, TWO, THREE, FOUR CAEIE. 

One cup of butter, two cups of sugar, three 
cups of flour, four eggs, one half cup of milk, two 
teaspoonfuls of baking powder. Beat whites and 
yolks separately. 

WHITE FRUIT CAKE. 

One cup of butter, two of sugar, three of flour, 
the whites of eight eggs, half a cup of milk, two 
teaspoons of baking powder, one fourth of a pound 
citron cut fine, one half pound chopped almonds » 
one tea cup of cocoanut soaked in the milk. Beat 
butter and sugar to a cream, next add milk and 
cocoanut, then the eggs beaten very stiff. Add 
flour with the baking powder thoroughly mixed ; 
lastly the fruit. Flavor with almond extract. Bake 
in two loaves, about forty minutes, or one large 
loaf an hour. 



Digitized by 



Google 



COOK BOOK. 83 



ULDY AND FBT7IT OAKB. 

One cup of butter, two of sugar, three of flour, 
one half cup of sweet milk, the whites of eight well 
beaten eggs put in after the milk, two teaspoons 
"cream of tartar, and one of soda, or two teaspoons 
baking powder, one teaspoon extract of almonds. 

For the Fruit Cake, one half cup butter, one 
and one half of sugar, three cups flour, yolks of 
four eggs, one half cup of sweet milk, one teaspoon- 
ful cream of tartar, one half teaspodnful soda, wine 
glass of brandy, cup of raisins, cup of currants. 

MBS. WILLIAMS' CAKE. 

Three cups of sugar, one and a half of butter, 
one of milk, five of flour, six eggs, one and -a half 
pounds raisins, chopped, one third teaspoon salera- 
tus, nutmeg and cinnamon. 

DATE OAXE. 

Two cups sugar, one half cup butter, one cup 
milk, three and one half cups flour, three eggs, one 
teaspoon cloves, one teaspoon cream of tartar, one 
half teaspoon soda, one nutmeg, two pounds dates 
stoned and chopped, not very fine. 

POUND BAISIN OAKE. 

One pound of butter, one pound of sugar, one 
pound of flour eight large or nine small eggs, one 
half gill of brandy, one and one half pints raisins. 
Bake two hours. 

NUT CAKE. 

One heaping cup sugar, one half cup butter, 
three eggs well beaten, one small half cup milk, 
and one and one half cups flour, one half teaspoon 
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cream tartar, one quarter teaspoon soda. One cup 
chopped walnuts. Frost and place half nuts on top. 

UNION OAKE. 

Two thirds cup of butter, two cups of sugar, 
two thirds cup of milk, three cups of flour, fouf 
eggs, two thirds teaspoon cream tartar, and one 
third of soda. Divide into three parts, and into 
one part put one cup wStoned raisins, two thirds cup 
of currants, and a little citron, or you may use all 
kinds of spice, with two tablespoons of whiskey or 
brandy, two ounces of raisins and two of citron. 
Bake in three tins of the same size, put jelly be. 
tween and frosting on top. 

COFFEE OAKE. 

One cup of sugar, one half cup of butter, one 
egg, one cup of molasses, one cup of coffee, three 
cups of flour, one teaspoonful of saleratus, mixed 
with the flour, one^ teaspoonful of cloves, scant 
teaspoonful of cinnamon, one half nutmeg, large 
cup of stoned raisins. Bake in a slow oven. 

8PI0E OAKE. 

Three eggs, one cup each of sugar, molasses 
and sour milk, two thirds cup of butter, three and' 
one half cups of flour, one tablespoonful of baking 
powder, one cup of boiling water ; beat the whites 
and yolks separately. Frosting (boiled) one cup 
of granulated sugar, four tablespoonfuls of boiling 
water. Put over fire for five minutes, then take 
off and stir in beaten whites of three eggs. 

HI0K0B7.:NUT.[0AKBS. 

One egg, one cup of sugar, one and one half 
cups of flour, one cup of nut meats, chopped or 
pounded. Dropped on buttered paper and bake. 
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SPIOB CAKES WITH MUTS. 

Beat the yolks of two eggs, gradually add half 
a cup of sugar, one fourth cup of butter, softened 
but not melted, half a cup of molasses, half a cup 
of sour milk, and then one cup and a half of sifted 
flour, sifted again with one teaspoonful of cinnamon, 
half a teaspoonful of cloves, a grating of nutmeg 
and one teaspoonful of soda. Beat in the whites of 
two eggs beaten dry and then half a cup of raisins 
(seeded) and half a cup of walnut meats, broken 
small. Bake in small tins. Cover with boiled 
frosting, flavored with a grating of orange rind and 
decorate with half a walnut meat. 

HOUSEHOIiD CAKE. 

One cup of sugar, two thirds cup of butter, four 
eggs, one and one half cups of flour, one scant tea- 
spoon of baking powder mixed with the flour. 
Cream butter and sugar, then add the yolks of the 
eggs well beaten. Beat the whites to a stiff froth. 
Add a little flour to the cake mixture, then one 
tablespoon of milk. Beat in thoroughly the whites 
of the eggs and then the flour. Bake in a moderate 
oven. 

DABK OHOOOLATE CAKE. 

One half cake of Baker's chocolate, one cup of 
sugar, one half cup of milk, yolk of one eggy one 
teaspoonful of vanilla. Boil these together and 
let remain until cold. One half cup of butter, two 
Gggs, one half cup of milk, two and one half cups of 
flour, one teaspoonful of soda. No cream of tartar 
used. Add the boiled chocolate and bake in a loaf 
or in layers. Spread the top with white frosting, 
or place between layers. 
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OHOOOLATB OABAMBL OAKB. 

One fourth cup of butter, one cup sugar, two 
Gggs, one half cup milk, one teaspoon baking 
powder in a heaping cup of flour. Two squares 
Baker's chocolate melted over the teakettle ; a little 
vanilla. Bake in two layers. 

Frosting — One heaping cup of sugar, three 
large tablespoons hot water. Boil till it threads. 
Pour it over the beaten whites of two eggs. 

MRS. H.'S CARAMEL OAKE. 

One and one half cups of sugar, one half cup of 
butter, one half cup of milk, two and one quarter 
cups of flour, two teaspoonfuls of baking powder 
and the whites of six eggs. Caramel frosting, one 
quarter of a pound of Baker's chocolate grated, one 
and one half cups of sugar, one quarter cup of milk, 
butter size of an egg. Boil all together until it 
sticks, but is not brittle. Flavor with vanilla. 

WHITE OAKE. 

Cream two thirds of cup of butter, add grad- 
ually two cups of sugar, and beat well. Sift three 
cups of flour and two teaspoonfuls of baking powder, 
add this to the first mixture alternately with one 
cup of milk. Then add one teaspoonful vanilla and 
the whites of six eggs beaten stiff. Bake in layer tins. 

OOBNSTABOH OAKE. 

• One half cup butter creamed, one and one half 
cups sugar, one half cup milk, one half teaspoon 
almond extract, one half cup cornstarch, one and one 
half cups pastry flour, one half teaspoon soda, one 
and one half teaspoons cream of tartar, whites of six 
eggs. Mix in order given and bake in a moderate 
oven. 
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POUND OAKB (by measure). 

One scant cup butter, one heaping cup sugar, 
five eggs, two cups flour, four tablespoonfuls milk, 
two thirds teaspoonful cream tartar, one third 
teaspoonful soda. 

CUP POUND OAKE. 

One cup of powdered sugar, one half cup butter, 
four eggs beaten separately, one heaping cup sifted 
flour, a little salt, one level teaspoonful baking 
powder. 

OOOOANUT OAKB. 

Two cups of powdered sugar, one half cup of 
butter, three eggs, one cup of milk, three cups of 
flour, two teaspoons cream of tartar, one of soda. 
Bake in layers. Filling — one grated cocoanut; 
to one half of this add the whites of three eggs 
beaten to a froth, and one cup of powdered sugar; 
put this between the layers. Use the other half of 
the nut with four tablespoonfuls powdered sugar, 
and strew thickly on the top of cake. 

COMPOSITION CAKE. 

Six coffee cups of flour, three of sugar, and 
two of butter, six eggs, two pounds of raisins, one 
cup of molasses, one cup of milk, one teaspoonful 
of saleratus, and mixed spices. 

OOLD CAKE. 

One generous cup of sugar, one half cup of 
butter, yolks of four eggs, one and one half cups of 
flour, one half cup of milk, one teaspoonful of cream 
of tartar, one half teaspoonful of soda. Orange 
flavor. 
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BABLEaUIH OAKB. 

One scant cup butter, two cups sugar, three 
cups flour, four eggs. Mix the butter and sugar, 
add one cup milk, divide in two parts and to one 
part add the yolks of the four eggs and one and 
one half cups flour with one and one half teaspoons 
baking powder sifted in the flour. Divide this 
in two parts and make one part dark with spices 
and a little melted chocolate. Take the rest of the 
mixture and add the beaten whites and one and a 
half cups flour and one and a half teaspoons baking 
powder. Color one half of this with strawberry 
coloring. Flavor each part with different flavoring 
and drop in the pan a spoonful at a time. 

ALMOMD OAKE. 

Cream one half cup of butter, add one cup of 
sugar, beat well and add beaten whites of three 
eggs, mix one and one half teaspoonful baking 
powder with two cups of flour, add alternately with 
one half cup of milk, flavor with one half teaspoon- 
ful of almond. Bake in two sheets and sprinkle 
before baking one half cup of almonds and a little 
sugar over them. 

WHITE MOUNTAIN CREAM FROSTING. 

Boil one cup of sugar and one third cup of 
water until it threads, pour slowly over white of 
one egg beaten stiff and add teaspoonful of vanilla, 
one half cup blanched almonds and one cup o^ 
chopped prunes. 

ALMOND OBEAM CAKE. 

One cup butter, two cups sugar, one half cup 
milk, three cups flour, whites of five eggs, yolks of 
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two, two teaspoons baking powder, one teaspoon 
almond flavoring. Bake in layers. 

Cream. — Whip one cup of cream to a stiff 
froth, add whites of two well beaten eggs, one cup 
powdered sugar, one cup of blanched almonds, two 
teaspoons of vanilla. Spread when the cake is 
cold. 

MOCHA CAKE. 

Two eggs beaten very light, one cup of sugar 
beaten in gradually, one cup of unsifted flour, into 
which put one teaspoon cream of tartar and one 
teaspoon of saleratus and then sift, one half cup of 
boiling water , one teaspoon of melted butter, a 
little salt and vanilla. Mix in order given. 

Filling. — One quarter of a cup of butter 
creamed, one cup of confectioner's sugar. Add 
gradually two tablespoons of strong coffee, two 
teaspoons of dry cocoa, one teaspoon of vanilla. 
No cooking. 

MOOHA CREAM CAKE. 

One cup of powdered sugar, three eggs beaten 
separately, one cup of flour, 2 teaspoonfuls (scant) 
of baking powder, about a teaspoonful of lemon 
juice, two tablespoonfuls of coffee extract, a pinch 
of salt. After baking split when cool and fill with 
cream. 

For the Cream. — Beat half a pint of heavy or 
"double" cream. Sweeten to taste and add two 
teaspoonfuls of coffee extract. 

For the Icing. — One tablespoonful of coffee 
extract, one cup of granulated sugar, one table- 
spoonful of water.. Boil together until it sets. 
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OSAKQB OAKB. 

Two cupfuls sugar, a small half cupful butter, 
two cupfuls flour, half a cupful water, the yolks of 
five eggs and whites of four, half a te^spoonful soda, 
a teaspoonfnl cream tartar, the rind of one orange 
and the juice of one and a half. Beat the butter to 
a cream, add the sugar gradually, then the orange, 
the eggs well beaten, the water and the flour in 
which the soda and cream of tartar have been well 
mixed. Bake in sheets for twenty five minutes in 
a moderate oven, and when cool, frost. 

Frosting. — The white of an egg, the juice of 
one and a half oranges and the grated rind of one, 
one cupful and a half powdered sugar, unless the 
egg and oranges are very large, in which case use 
two cupfuls. 

HERS. O'S. ORANOE CAKE. 

Two cups sugar, two of flour, one half teacud 
water, the yolks of five eggs, and the whites of 
three, one teaspoonful soda, two of cream tartar, 
the grated peel and juice of one orange, and one 
half a lemon. 

Frosting. — Beat the whites of two eggs, add 
the grated peel and juice of one orange and one 
half a lemon, sugar to stiffen ; sufficient for the 
cakes, with frosting between and on top. 

SPONQE CAKE. 

Eight eggs, one and one half cups sugar, one 
and one half cups 'flour, juice of one lemon; beat 
the yolks, add sugar and lemon ; beat well ; beat 
whites very stiff and cut in with a knife ; sift flour 
three or four times ; sift into the mixture and mix 
lightly ; salt. Bake forty minutes. 
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BXOBLLENT 8P0NOS OAKB. 

Six eggs (reserving the whites of three for 
frosting), two cups of granulated sugar, two and 
one half cups of flour, one tablespoonful of baking 
powder, one cup of boiling water ; beat the whites 
and yolks separately. Frosting, (boiled) one cup 
of granulated sugar, four tablespoonfuls of boiling 
water. Put over fire for five minutes, then take 
off and stir in beaten wnites of three eggs. 

CREAM SPONOB OAKB. 

Beat the yolks of four eggs until stiff, add 
gradually one cup of sugar and beiat well. Add 
three tablespoonfuls of cold water and" one tea- 
spoonful of lemon extract. Mix one scant cup of 
flour with one and one half tablespoonfuls of corn 
starch (measured level), and one teaspoonful of 
baking powder. Add to the first mixture ; then add 
the well beaten whites of four eggs. Bake in a 
shallow cake pan. 

PINB APPLE OAKB. 

Five eggs, the whites of two reserved for 
frosting, two cups of sugar, two cups of flour, two 
small teaspoonfuls of baking powder, small pinch of 
vsalt, one cup of water, stirred in the last thing. 
Bake in a slow oven about three quarters of an 
hour, while it is warm pour over a can of grated 
pineapple. Cover with a boiled frosting made with 
the whites of the two eggs, two cups of sugar, two 
thirds cup of water. Boil sug^r and water until it 
threads, and pour on the beaten whites stirring all 
the time. 
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TEA OAKE. 

One egg broken in a cup, (not beaten) the cup 
filled with milk, one cup of sugar, one and one half 
cups of flour, three tablespoonfuls of melted butter, 
one jteaspoonful baking powder. Put all together 
and stir a little, only enough to mix without lumps. 
Bake in a quick oven. 

ANGhBL OAKE. 

Sift together seven times, one cup flour, one 
and one quarter cups fine granulated sugar, one 
teaspoon cream tartar, pinch salt. Beat whites of 
eleven eggs to a stiff froth. Add scant teaspoon 
vanilla, then sift in the above ingredients, and cut in 
lightly a second or so. Bake in moderate oven 
three quarters of an hour. 

SUNSHINE OAKE. 

Whites of eleven eggs, yolks of six, one and 
one half cups of granulated sugar, one cup of flour 
after sifting, one teaspoonful cream tartar, one of 
extract. Beat the whites to a stiff froth, and grad- 
ually beat in the sugar; beat the yolks and add 
them. Then flour stirred in quickly and bake fifty 
minutes in an angel cake pan in a slow oven. 

OHABLOTTE BUSSE OAKE. 

One cup powdered sugar, three eggs, yolks 
and whites beaten separately, three tablespoons 
cream, one cup sifted flour, level teaspoon cream 
tartar mixed in flour, one half level teaspoon soda 
mixed with the cream. Bake in three layers. 
Whip one pint cream sweetened and flavored to 
taste, until stiff, and place between layers and on 
top. 
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JBLLT BOLL. 

Four eggs, one cup sugar, one cup flour, a 
little butter, one teaspoonful cream tartar, one half 
teaspoonful soda. Salt. Spread with jelly and 
roll while hot. 

OBEAM OAKES. 

Two cups of cold water and one cup of butter, 
boiled up once. While boiling add two cups of dry- 
sifted flour, cool the mixture and stir in six eggs, 
and a little salt. Drop this mixture on buttered 
paper and bake half an hour in a hot oven. 

Cream. — Beat together one cup of sugar, two 
^ggs, and three quarters of a cup of flour. Stir 
this into two cups of boiling hot milk, boil up once. 
Flavor. 

OHOOOLATB ECLAIBS. 

For the crusts use the recipe in ** Cream Cakes," 
dropping the mixture about the length of a finger 
and not very thick. 

Chocolate. — Three full cups of brown sugar, 
one quarter of a pound grated chocolate, one half 
cup of sweet milk, butter the size of an egg ; boil 
till it sticks together. Try it like candy, flavor 
with vanilla; pour on the top while hot. The 
crusts must be all baked before the chocolate is 
done ; in making a large quantity, it is better to 
boil twice, so that it can be spread nicely. 

MEBINOUES 

Beat whites of four eggs to a stiff froth. Add 
half a pound of powdered sugar with flavoring. 
Continue beating until very stiff. Place letter paper 
on a piece of hard wood, and put the mixture on 
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the paper in form of halt an egg, placing them an 
inch apart. Bake in a slow oven, and when slightly 
brown, remove. Take out the soft inside and fill 
the shells with jelly or whipped cream and then 
place the halves together. 

BUSK. 

Take one quart of bread dough ready for 
baking adding one cup light brown sugar, two 
eggs, one cup butter, two cups chopped raisins, 
spice with cinnamon, cloves and nutmeg. Beat 
thoroughly together and let stand in pans awhile 
before baking. 



FROSTINGS. 



PLAIN FRO8TIN0. 

Take white of one egg and mix with con- 
fectioner's sugar, until thick enough to spread. 
Flavor. 

SOFT FBOSTINQ. 

One cup of sugar, one quarter cup cold water. 
Boil until it threads. Have ready the white of an 
egg beaten to a froth. Take sugar from fire and 
stir into the white of the egg, then flavor and stir 
until it cools, then spread. Flavor to taste. 

MABSHMALLOW FBOSTINGh. 

Boil three fourths cup sugar and one fourth 
. cup milk until syrup threads. Do not stir after it 
begins to boil. Cook and stir one fourth pound 
marshmallows and two tablespoons water over boil- 
ing water till smooth. Mix with syrup and beat 
till thick enough to spread. Flavor with vanilla. 
Use on dark chocolate cake. 
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OHOOOLATB OBEAM FBOSTIKO. 

One half cup milk, two cups granulated sugar. 
Boil vigorously two minutes. Take off and beat to 
a cream. 

For the Chocolate. — Put a small piece of 
butter and a little chocolate over a tea kettle to 
soften, then spread over the cream. 

OHOOOLATE ICINGh. 

The whites of two eggs, one and a half cupfuls 

of powdered sugar, six tablespoonfuls of grated 

chocolate, one teaspoonful of vanilla. Put the 

chocolate and six tablespoonfuls of the sugar in a 

sauce pan, with two spoonfuls of hot water. Stir 

over a hot fire until smooth and glossy. Beat the 

white to a froth and add sugar and the boiled 

chocolate. 

oabahebl fbostino. 

One quarter of a pound of Baker's chocolate 
grated, one and on-e half cups of sugar, one quarter 
cup of milk, butter size of an egg. Boil all to- 
gether until it sticks but is not brittle. Flavor with 
vanilla. 

O RANGE FBOSTING. 

White of one egg, juice of one and a half 
oranges and grated rind of one. One and a half 
cups powdered sugar. A little more sugar may be 
needed if oranges are large. 

OBANQE CBEAQl FILLING. 

One half scant cup of boiling water, one half 
cup sugar, little salt, one tablespoonful of corn- 
starch dissolved in a little milk. Juice and a little 
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grated rind of two oranges. Yolk of one egg* Boil 
all together until it thickens. Spread between 
layers. Put boiled frosting on top. 

LEMON FILIilNG 

One cup sugar, one egg, the rind and juice of 
one lemon ; boil all together until it thickens, and 
place it between layers of cake. 

OBEAM FILLING. 

One pint milk scalded in double boiler ; one 
half cup sugar, one tablespoon cornstarch dissolved 
in the milk, one egg, salt and flavor to taste. 
Sufficient for cake with three layers. Spread filling 
between and sift powdered sugar on top or put on 
boiled icing. 

OBEAM ALMOND FILLING AND FBOSTINO. 

One cup cream whipped, one cup of sugar, one 
cup of almonds blanched and pounded, a little 
almond extract. 

FIO FBOSTINa. 

The white of one egg and two tablespoons cold 
water with frosting sugar enough to make a soft 
frosting, then add one half pound of figs chopped 
fine ; beat thoroughly together. This is sufficient 
for a large layer cake. 

FIO FBOSTINQ. (Cooked.) 

One half pound of figs chopped fine, one tea 
cup full water, one half tea cup sugar. Boil ten 
minutes. 

PINE APPLE FBOSTING. 

One half cup grated fresh pineapple, add suffi- 
cient confectioner's sugar to make stiff enough to 
frost the cake. Canned (not preserved) will do 
chopped if you cannot get the fresh. 
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BUTTBBOITP FBOSTINO. 

Yolks of three eggs, ten tablespoonfuls of 
powdered sugar, one half teaspoonful of vanilla. 

MAPLE OABAMBL FBOSTING. 

Boil one pound maple sugar with two thirds 
cup water till it threads. Pour slowly onto white 
of one egg beaten stiff. Beat till cool enough to 
spread. 

BUTTER FBOSTIHGh. 

Two cups powdered sugar, two thirds cup milk, 
piece of butter size of an egg. Boil hard without 
stirring ten minutes. Take off stove and stir till it 
creams. Flavor with vanilla. 

BAISIN FBOSTINO. 

One cup raisins chopped fine, one cup sugar, 
one half cup sour cream. Cook until it threads. 



CANDIES. 



OHOLOLATE OBEAMB. 

The whites of two eggs in a tumbler, measure 
as much water in another and beat together. Then 
take two pounds of confectioner's sugar and beat all 
together with a spoon until thick enough to make 
into balls. Put these in a cool place for several 
hours. Melt the chocolate in a bowl over the tea 
kettle, drop the balls in and take them out with a 
spoon or fork. Flavor the cream with vanilla or 
the juice of an orange while beating. This cream 
will also do for English walnuts, dates or figs. 
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CHOCOLATE PEPPEBMINTS. 

Beat the white of an egg with confectioner's 
sugar, putting in five drops of oil of peppermint. 
When thick enough to mould, let them get very 
cold before covering with chocolate, which is melted 
over tea kettle as in chocolate creams. Checker- 
mints are made the same, by adding three drops of 
coloring and six drops of oil of wintergreen instead 
of peppermint. 

PTJDQB. 

Melt one fourth cup of butter in a saucepan. 
Add two cups sugar and two thirds of a cup of 
milk. Heat to the boiling point, then add two 
squares of chocolate, and stir constantly until the 
chocolate is melted. Boil slowly about thirteen min- 
utes ; remove from the fire and add one tablespoon 
vanilla. Set the dish into cold water and beat until 
the mixture thickens somewhat. Pour into a but- 
tered pan, and when slightly cooled, mark in 
squares. 

MABSHMALLOW PUDGE. 

Put one large cup brown sugar and one third 
cup cream in sauce pan. When boiling add two 
squares chocolate and piece of butter size a large 
egg. Just before pouring into pan to cool add half 
pound marshm allows. 

CHOCOLATE CARAMELS. (MBS. B.) 

One cup light brown sugar, two cups molasses, 
one half cup of milk, one half cup butter, half a 
cake of chocoate; when nearly done add a small 
teaspoon of dry saleratns mashed fine and two tea- 
spoons of vanilla. Boil until it is moderately hard 
when tried in cold water. Stir very often. 
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OHOOOLATE 0ABAMBL8 WITH NUTS. 

Two cups of light brown sugar, one cup of 
molasses, one half cup of milk, one quarter pound of 
chocolate, butter the size of an egg. Boil twenty 
minutes, stirring constantly. Pour into buttered 
pans, into which have been put one cup of English 
walnut meat, and when partly cooled, cut into 
squares. 

MISS V'S OABAMEIiS. 

Three cups of brown sugar, one cup of mo- 
lasses, one half cup milk, one cake of chocolate 
grated, butter size of an egg. Stir all the time to 
make them sugary. 

COFFEE OBBAM 0ARAMBL8. 

Two pounds of sugar, one cup thick cream, 
butter size of an egg, extract from two ounces of 
coffee. Melt the sugar with as little water as 
possible Over the fire. When the sugar bubbles, 
pour in the cream very slowly, stirring all the time, 
then add butter and coffee, stirring constantly. As 
soon as it is brittle pour into buttered pans. 

heolasseb tafft. 

One cup of molasses, two cups of granulated 
sugar, butter size of an egg, one half cup of water. 
Boil until brittle, about twenty minutes or half an 
hour, and when cold fill out thin in pans. 

molasses oandt. 

Put into a large sauce pan a cupful of brown 
sugar, two cups of New Orleans molasses, and a 
tablespoon each of butter and vinegar. Mix them 
well and boil until it will harden when dropped in 
cold water. Then stir in a teaspoonful of baking 
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soda, which will whiten it and turn it into a 
buttered tin to cool. When cool enough to handle 
pull until white and firm. 

PEAKUT TAFFT. 

One pound of granulated sugar, one quart of 
peanuts, shell the nuts and chop fine. Put the 
sugar into a spider and stir all the time until the 
sugar is melted ; when you add the peanuts and 
pour immediately into hot buttered pans, it is 
brittle at once. 

BUTTER SOOTCH. 

One cup brown sugar, one half cup water, one 
teaspoonful of vinegar, piece of butter size of a 
walnut. Boil twenty minutes. 

PENTJCHIE. 

Five cups of brown sugar, one cup of cream, 
one half teaspoon of cream of tartar, piece of butter 
size of a walnut. Flavor with vanilla. Boil to- 
gether until it threads. Remove from fire and add 
one pound of English walnuts, slightly, chopped. 
Beat hard until it creams and pour on buttered 
pans. 

MAPLE SUGAR OAKDY. 

One and one half pounds maple sugar, one cup 
of cream, one pound English walnuts, before 
cracked, chopped fine, a small piece of butter. Boil 
fifteen minutes. Take off and beat to a cream. 
Add walnuts just before it is done. 

BAKED OANDY. 

Beat the white of one egg till stiff. Add one 
cup of brown sugar and one cup of English walnuts, 
chopped fine. Spread one half inch thick in a 
buttered pan and bake in a slow oven. 
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KOUGAT. 

Boil five ounces of best gum arabic in twenty 
tablespoonfuls of water by heating over slow fire 
and stirring. Strain it carefully and add a pound 
of powdered sugar. Heat this in a pan of boiling 
water, or a farina boiler. Stir constantly until 
stiff and white, then add the beaten white of an 
egg, stir a minute until well blended. Remove 
from the fire ; flavor with vanilla and add a pound 
of blanched and chopped almonds ; mix well, press 
into a box on waxed paper, and when cold cut into 
bars and wrap each in wax paper. 

MARSH MALLOWS. 

Dissolve one half pound of gum arabic in one 
quart of water, strain, add half a pound of powdered 
sugar and place over fire, stirring continually until 
the sugar is dissolved and the mixture is the con- 
sistency of honey. Add gradually whites of four 
eggs, well beaten, until it loses its stickiness and 
does not adhere to the fingers. Now pour it into a 
pan dusted with corn starch, and when cool divide 
into small squares. Flavor with vanilla. 

SUGAR CANDT. 

One quart of white sugar, half a pint of water, 
one tablespoonful vinegar, piece of butter size of an 
egg. Do not stir at all. Try in water and when 
brittle pull. One half teaspoon cream tartar may 
be added. 

GLAOE KUTS. 

Boil one pound of sugar with a cup full of 
water until it hairs, then add half a teacup full of 
vinegar and boil rapidly until on trying it in water 
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it cracks. Remove and set in basin of boiling 
water. Have the nuts, walnuts, cream nuts, or 
fruits, grapes, oranges in quarters, all ready and 
also have tin pans buttered. Drop each one in, 
turn it over with a fork to cover it, and take out 
quickly and drop on pans. Do not stir the candy. 
When you glace oranges, stick a wooden toothpick 
in each piece, before you drop it into the liquid. 

PEPPBBMINTS. 

One cup of granulated sugar, three tablespoon- 
fuls of boiling water, boil four minutes from the 
first bubbling. Take from the fire and add four 
drops of peppermint, then one tablespoonful of 
confectioner's sugar. Stir it well in and drop with 
a spoon on marble, and let remain unitl cold. For 
wintergreen use six drops of the oil, and the same 
of coloring. 

KEAPOLITAN CBBAM OANDT. 

Make the cream as for chocolate creams. Di- 
vide into three parts, one white, one with grated 
chocolate mixed in, and the third color pink with a 
few drops of coloring. Make a cake about an half 
inch thick of each, which is done by rolling fine on 
marble or patting it. Put the three layers together 
and cut in slices. Flavor each layer differently, 
and chopped nuts and raisins and citron may be 
beaten in with the white cream. 

STUFFED DATES. 

Remove the stone from the date. Chop pea- 
nuts and fill the date. Sprinkle with powdered 
sugar. 
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qOOOANtJT CAKES. 



Whites of two eggs beaten stiff. Add gradu- 
ally one cup of granulated sugar, and one cup of 
shredded cocoanut. Flavor with vanilla. Drop on 
buttered pan and bake in a slow oven. 



FBUIT BALLS. 

Equal quantities of dates, figs and English 
walnuts chopped fine. Moisten with orange juice, 
shape into balls about size of hickory nut and roll 
in powdered sugar. 

MACAROONS. 

One half pound almond paste, three quarters 
pound of powdered sugar, whites of three large 
^SS^. Chop paste fine. Beat eggs to froth, and 
beat in sugar as in icing. Then add paste and beat 
smooth with fork. 

HICKORY NUT MACAROONS. 

One pound of powdered sugar, one pound of 
nuts chopped fine, the unbeaten whites of five eggs, 
one tablespoonful of flour, two small teaspoonfuls 
baking powder. Mix these ingredients together 
and drop from a teaspoon upon buttered paper or 
baking tins. Bake a light brown in a moderate 
oven. Weigh the nuts before cracking. 

SALTED ALMONDS. 

Blanch one cup full of almonds, put them in a 
pan with one tablespoonful of melted butter, and 
after stirring, let them stand an hour. Then 
sprinkle with one tablespoonful of salt and put them 
in the oven to brown stirring occasionally. 
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CANDIED OBANOE PEBL. 

Remove orange peel in quarters and cook in 
boiling water till soft. Drain, remove the white 
part and cut yellow part in thin strips. Cook in 
syrup made of twice as much sugar as water until 
orange peel is translucent. Remove and roll each 
piece in granulated sugar. 



PICKLES AND PRESERVES. 



PIOCALILLI. 



One peck green tomatoes, eight green peppers, 
one teacup horse radish, one onuce whole cloves, 
one teaspoon allspice, one teaspoon cinnamon and 
one nutmeg. Chop the tomatoes and put over them 
a teacup of salt; let them stand over night, pour 
off the water and add the above ingredients chopped 
fine. Scald one pint of sugar in two quarts of 
vinegar, put in the pickle and boil fifteen minutes. 
If you prefer, add two onions. 

OUOUMBBB FICKLBS. 

To five hundred small cucumbers use two and 
a half gallons vinegar, three quarts water, three 
and a half pounds salt, six ounces alum, two of 
allspice, one of cloves, one quarter pound whole 
peppers, one half pound sugar, a little horse radish 
cut in strips and two or three dozen onions. Wash 
the cucumbers in cold water, place them in a large 
jar and cover with salt. Fill the jar with boiling 
water and let it stand twenty four hours, then take 
from brine and replace in jar with onion and horse 
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radish; pour vinegar on when boiling hot. Put 
alum, sugar and spice in a bag in the vinegar while 
heating, and leave in jar with pickles. 

MIXED PIOXLES. 

Two heads cauliflower, two hundred very small 
cucumbers, fifty small onions, one good sized 
cabbage (sliced) fifty half grown cucumbers, par^d 
and sliced one half inch thick, two heads celery 
cut in pieces, one cup green grapes, one half tea- 
cup radish pods, one half cup nasturtium seeds, 
one- half cup white mustard seed, one fourth cup 
ground black pepper, same of cinnamon, one half 
cup tumeric, one cup grated horse radish. Put all 
the vegetables in salt over night, drain and cover 
with vinegar and water, let stand two days, then 
drain again and mix in the spices. Boil one gallon 
vinegar and two pounds white sugar, and pour on 
while hot. Do this three mornings. The last time 
mix one half tea cup ground mustard with a little 
vinegar, add this to the vinegar, sprinkle the 
tumeric in with the spices. 

PIOKLBTTE. 

One peck tomatoes, chopped and drained, three 
good sized onions, six peppers chopped, two cups 
sugar, one half cup mustard, two tablespoonfuls 
cinnamon, one of cloves, one of allspice, three 
tablespoonfuls of salt. Cover with vinegar and boil 
fifteen minutes. 

FIOKLED RED CABBAQE. 

Cut fine a large fresh red cabbage, pack in a 
stone jar in layers, sprinkle each layer with salt. 
Tie up in a bag of thin muslin two tablespoons of 
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whole cloves, two of stick cinnamon, a dozen blades 
of mace if you have it, boil spice ten minutes in 
two quarts of vinegar, pour on cabbage, cover close. 
Ready for use in two days. 

OHIIil SAUOE. 

Pare and chop twenty five ripe tomatoes, five 
onions and six green peppers. Add two cups of 
sugar, two tablespoonfuls of mustard seed, four of 
salt, then mix all together in one quart of vinegar. 
Boil two hours, and add celery seed about fifteen 
minutes before it is done. 

TOHATO OATSUP. 

Half bushel tomatoes, boil well and strain put 
in two cups of sugar, and when nearly done, put in 
three fourths cup of salt, one teaspoon of cayenne 
pepper, two teaspoons of cloves. 

PIOKLED WATBBMELON BIND. 

Equal weight of rind and white sugar, one half 
ounce white ginger to a gallon of pickles, one pint 
of vinegar to every pound of sugar, one teaspoonf ul 
soda, one tablespoonful tumeric to a gallon of 
pickle, mace, cloves and cinnamon to taste. Take 
the thickest rind you .can get, pare off the hard 
green rind, also the soft inner pulp. Cut into small 
pieces of uniform size and shape, and put into brine 
strong enough to float an egjg^ and let them remain 
from five to ten days, then soak in fresh water a 
few days, changing the water every day. Cover 
them with water in a preserving kettle in which 
the soda has been dissolved, heat slowly, then boil 
gently until tender. Prepare a syrup of the sugar. 
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allowing a cup of water to every two pounds of 
sugar. When the syrup is quite hot, but not boil- 
ing, put in the rinds and simmer until they look 
quite clear. Take them out and spread on plates, 
then add to the syrup the vinegar and spices tied 
up in muslin bags. Boil this up, reftitn the rind to 
it; and simmer fifteen minutes. Put up in glass 
jars. 

GENERAL RULE FOB OANNIKO. 

Take ripe fruit, prepare, and put into jars. 
Place jars in a kettle of warm water with some- 
thing underneath to prevent breaking. Make syrup 
of one cup of sugar and one cup water for each jar 
of small juicy berries, and one cup of sugar and 
two cups water for pears and large fruits. Pour 
syrup boiling hot into hot jars, boil five minutes 
and seal at once. 

CAKNEI) OHBBBIES. 

Wash the cherries. Put into a porcelain kettle 
with enough water to keep them from burning. 
When heated add the sugar allowing one cup of 
sugar to a quart of cherries. Let them boil up 
once. Stir a little but carefully so not to break the 
skins. Put immediately into hot jars and cover 
tightly. 

FBESEBVED PINEAPPLE. 

Grate, chop or shred with a fork the pineapple. 
Weigh three quarters of a pound of granulated 
sugar to one pound of fruit. Boil twenty minutes. 

CHIPPED PEAB8. 

Eight pounds of hard pears, after they are 
peeled and quartered. Cut in very small pieces, 
seven pounds granulated sugar, three or four 
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lemons boiled until tender, or so a fork will pierce 
them. Take from the water, seed and chop fine. 
Add one half pound of crystallized ginger. Boil 
all two hours. It is like marmalade. 

PIOKLED PBABS OB PEAGHBS. 

Eight pounds fruit, four pounds of brown 
sugar, one quart vinegar, and one cup mixed 
whole spices (stick cinnamon, cassia buds, allspice 
and cloves.) Tie spices in a piece of muslin and 
boil with vinegar and sugar. Skim, add fruit, and 
cook till tender. Boil syrup five minutes after 
removing fruit. 

SPICED APPLES. 

Pare and quarter eight pounds of apples. Boil 
together four pounds of sugar, one quart of vinegar, 
one ounce of cinnamon, one half ounce of cloves. 
Add the apples and boil them till tender, take the 
pieces out, put into jars and boil down the syrup, 
then pour over the apples. 

SPIOED GBAPES. 

Remove skins, and cook skins and pulp sepa- 
rately. Strain pulp through colander. Use one 
half pound sugar to a pint of grapes, and one half 
pint vinegar to four quarts grapes. Add ground 
clove and cinnamon to taste. Boil slowly one hour- 

SPICED CUBBANTS AND aOOSEBEBBIES. 

Five pounds of currants, four pounds of sugar, 
two tablespoon fuls of ground cloves, and two of 
cinnamon, and one pint of vinegar. Boil one hour. 
Blackberries and huckleberries cooked the same 
way are even better. 
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aXTINOE HOKBY. 

Four large quinces, three pounds granulated 
sugar, one pint water. Wipe quinces, pare, wash. 
Bring water and sugar to boil, put in quinces 
grated and cook twenty minutes. 

APPLE JELLT. 

Take golden pippins, pare, core and quarter 
them, and boil them in water enough to cover them 
until quite soft. Then let the juice run out from 
a jelly bag without squeezing at all. After meas- 
uring your juice, put it over the fire and boil twenty 
minutes. In the meantime heat in the oven, in 
shallow dishes, as many pounds of sugar as you 
have pints of juice. When the juice has boiled 
twenty minutes pour in the hot sugar,' stir until it 
is all dissolved and the liquid just begins to boil. 
Wrap entirely around the jelly glasses a., wet cloth 
and pour in the hot liquid. The addition of three 
or four quinces will give the jelly a delightful 
flavor. They should be sliced and boiled with the 
apples. 

GBAPE JELLT. 

Stem, wash and drain wild grapes. Put them 
in a preserving kettle, wash well, and heat till all 
•the skins are broken and the juice flows freely. 
Strain through cheese cloth, and measure one bowl 
of sugar to each bowl of juice. Heat the sugar 
carefully in an earthen dish in the oven stirring 
often to prevent burning. Boil the juice twenty 
minutes and skim thoroughly. Add the hot sugar 
and boil from three to five minutes, or till it thickens 
on a spoon when exposed to the air. Turn at once 
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into glasses, and let them remain in the sun several 
days, then cover with paper dipped in brandy, and 
paste paper over the top of the glass. 

aUINCE JBLI.T. 

Pare and quarter quinces and put them in cold 
water to boil till soft. Drain the quince and to 
every bowl of water add a scant bowl of sugar and 
boil hard twenty five minutes ; make a syrup and 
preserve the quartered quince. 

HUOKLEBEBUT JELLT. 

Wash the berries, put them in a porcelain 
kettle and half cover with water Cook until soft 
and drain through cloth. Put one pint of granu- 
lated sugar to one pint of juice and boil until it 
begins to jelly. Put into glasses and when cool 
cover. 



BEVERAGES. 



COFFEE FOB A LABGE COMPANY. 

Allow a large cup of coffee ground in the usual 
way, to three pints of water, allowing six persons 
to a quart. Put coffee in a bag over a boiler fitted 
for the purpose adding beaten eggs to the propor- 
tion of one egg to two quarts of water. Pour in 
boiling water in the quantity just mentioned, let it 
boil two minutes, then put in a hot place where it 
will not boil, until ready to serve. Better made an 
hour before needed and served with cream. 

COFFEE WITH EGG. 

A very delicious and nourishing food for in- 
valids can be made by preparing a rather strong 
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cup of coffee with the milk and sugar boiled in. 
Pour it while boiling hot over an egg that has been 
thoroughly beaten. 

OHOOOLATE. 

Grate one ounce of plain chocolate, put into a 
small sauce pan with one tablespoon of hot water, 
stir over a fire a few minutes until smooth and 
glossy ; then stir into a quart of boiling milk or half 
milk and half water, mix thoroughly and serve 
immediately. 

LEMONADE. 

One pound of sugar and one quart of water. 
Put it over the fire to boil. When boiling add the 
grated rind of one lemon. Continue boiling fifteen 
minutes, then set away to cool. Add the juice of 
four lemons and three oranges. Ice and serve. 

FBUIT P0NCH. 

Twelve lemons, nine oranges, one can chopped 
pineapple, three coffee cups sugar, one quart bottle 
Apollinaris water. 

TEA PUNOH. 

Squeeze half a dozen lemons and grate rind of 
three. Add three quarts of water and sugar enough 
to make palatable lemonade, and then boil. When 
boiling pour it over twelve teaspoons of tea. Let 
this steep for five minutes, strain, cool and pour it 
into glasses filled with cracked ice. 

HUOKLIBEBRT STBUF. 

Take equal number of pounds of white sugar 
and hard ripe huckleberries. Put the berries and 
sugar in a stone jar layer by layer and cover tight, 
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put away in a dry place and let them stand until 
thoroughly worked, when strain off the berries and 
bottle. 

GRAPB JUIOB. 

Eight quarts grapes, washed and mashed, three 
quarts water. Boil five minutes then strain To 
each pint of juice one cup sugar. Boil five minutes 
and seal in hot bottles. Push corks down several 
times as they loosen. Keep in cool place. Dilute 
with water when served. 

CURRANT 8HBUB. 

Boil currant juice five minutes with crushed 
sugar, a pound to a pint of juice. Stir constantly 
while cooling and when cold bottle it. A spoonful 
or two in a tumbler of water is a refreshing bever- 
age. 

WINE WHEY. 

Boil one half pint milk and stir in enough 
wine to curdle it. Strain through muslin and 
sweeten to taste. 

EaO NOO. 

Beat the yolk of one egg, add one tablespoon 
sugar and one tablespoon brandy. Beat the white 
of the egg stiff and add to it. One half cup milk 
or coffee may be added. 

OBANaE Eaa nog. 

Beat the white and yolk of one egg separately. 
Then put the yolk in a glass and fill glass one third 
full of orange juice. Sweeten to taste. Put the 
white on the top. 

MBS. DURFEE'S QRUEL. 

One pint boiling water, one pint cold milk* 
one tablespoonful more than level full of Indian 
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meal, and one teaspoonful flour. Mix the meal 
and flour with a little milk until smooth, then pour 
in the rest of the milk, stirring all the time. Put 
one tablespoonful of the mixture into the boiling 
water and let it boil up once and continue the same 
until all is used. 

BBBF TEA. 

One pound round steak cut into inch pieces 
with all the fat taken oflF, one pint of cold water ; 
put it on the back part of the stove and simmer 
twenty minutes, then move it to the front of the 
stove and let it boil up once and season with salt. 
Strain the meat out and ser\'e. Or place meat in 
glass jar, cover and put in kettle of cold water. 
Allow water to heat slowly, let stand one hour, 
strain and salt. Hot water may be added before 
serving. 
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THINGS WORTH KNOWING. 



Salt will curdle milk; hence in preparing 
gravies, porridge, custard, etc., the salt should not 
be added till the dish is prepared. 

To prevent the juice from running out of pies, 
make a hole in the center of the pie and insert a 
piece of paper rolled like a pipe stem, which will 
allow the steam to escape. 

A piece of charcoal put in kettle in which 
cabbage or onions are cooking will absorb the odor. 

Boiled cabbage is much sweeter when the 
water is changed while boiling. 

Put a fresh slice of bread into the cake box, 
renew it occasionally ; it will keep the cake moist 
for a long time. 

A dish of water, placed in an oven, will keep 
bread or cake from scorching. 

In making any kind of sauce, stir the butter 
and flour together first, and the sauce will not be 
lumpy. 

In making frosting beat sugar and eggs to- 
gether, as it makes it lighter. 

When boiled frosting is not used, dredge the 
cake with flour and wipe carefully before putting 
on the frosting, then it will not run. 

One cup of sugar for one egg is used in 
frosting. 

A silver spoon put into a glass jar will temper 
it so that it can at once be filled with anything hot. 
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even to the boiling point. 

Use St. Louis flour when using sugar and eggs. 

To make pie crust flaky place the pie under 
the cold water faucet just before putting it in the 
oven. 

The white of an egg makes pie crust flaky. 

In broiling fish place the flesh part down. 

In cutting cottage pudding, use a hot knife. 

When hot water is used in pudding sauces, add 
it just before serving, as the sauce is spoiled if 
allowed to stand after being made. 

Chocolate should never be made in tin, but in 
porcelain, always using a silver spoon. 

Cake should be frosted warm. 

In frying batter, first dip the spoon in hot fat 
to prevent it from stringing. 
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